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IT’S NOT “JUST AS GOOD AS’ 
IT IS 


PRAGUE 
POWDER 


THIS SEAL IS 
YOUR GUARANTEE OF 


CONSTANT 
UNIFORMITY 


Any Cellar-man or Sausage 
Maker can use it. Prague 
Powder works the same way 


every day, on everything! 


PRAGUE 
THE sHorT Time cure POWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 
We keep Production Lines moving at top 


speed. We can supply all your needs and give 


the same prompt attention that has always THE GRIFFITH LABORATORIES 


been characteristic of the Griffith Laboratories. 1415-1431 West 37th Street, Chicago, Illinois 


This is our contributio Eastern Factory: 37-47 Empire St., Newark, New Jersey 

n to war efforts. Let us 
s r Canadian Factory and Office: 1 Industrial St., Leaside, Toronto 12, Ontario 
peed VICTORY! 
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Hit Parade! 








BUFFALO VACUUM MIXER 
Improves “mix” quality. ..cuts casing cost 
... avoids spoilage loss... increases yield. , 

Keeps all air out! 

































It's the bugler’s “call to chow”... and mighty 
sweet music to the meat-eatin’est bunch in 
history... the U. S. Armed Forces. 


The Packing Industry...and those allied with 
it...are doing a top-notch job of keeping our 
boys well-supplied with wholesome, muscle | 
building sausage and other meats. War-work: | 
ers, too, are raising hearty appetites. And 
civilian health standards must be kept high. 
In America’s largest sausage plants you'll 
find Buffalo machines... silent cutters, vacuum 
mixers, grinders, stuffers... helping speed pro- 
duction to meet this record demand. After the 
war, Buffalo equipment will still be on the 
job...at the nation’s service and yours. 


May we send a complete catalog? Write to: 


JOHN E. SMITH’'S SONS CO. 
50 Broadway Buffalo, New York 


Sales and Service Offices in principal cities 
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@ In music, in painting, in science and industry there is 
always one that stands out. One that has more originality, 
more talent, more capacity to work and plan, more ability 
to dream—and turn dreams into reality. 

Those who lead are admired, talked about, criticized 
—often misjudged. They command the scene because of 
what they have accomplished. But the position out in 
front can be kept only as it is deserved. 
Yesterday's laurels have to be earned again 
—today, tomorrow, every day. 

This is just as true of famous products as 
it is of famous pianists, artists, and writers. 

Diamond Crystal Alberger Process Salt has 
earned its respected place in industry be- 
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te Every Hild Wheres Always One that Biondi Out! 


cause its users have learned for themselves, through years 
of satisfactory experience, that Diamond Crystal Salt can 
be relied on for its quality, purity, uniformity, cleanliness, 
and true salt flavor, absolutely without question. 

Diamond Crystal has only one standard—the highest. 
And only Diamond Crystal is made by the exclusive 
Alberger Process to meet that standard. 

NEED HELP? HERE IT 1S! 

If you have any salt problems—bottlenecks 
—questions about grade or grain size—or 
any food-processing worries that expert salt 
knowledge might clear up, write to our Tech- 
nical Director, Dept. I-21, Diamond Crystal 
Salt Co., Inc., St. Clair, Michigan. 
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Canada’s meat pie king, James P. Lloyd, 80, and 
his wife, 79, of Montreal, recently celebrated their 
sixtieth wedding anniversary. They’ve been mak- 
ing meat pies in Lloyd’s Meat Pie Shop for 47 years 

























































Table of Contents 


May Alter Points on Sausage.......... 9 —since the days when Montreal's streets were 
paved with cobblestones. Mr. Lloyd sells as Many 
Cutting Meat Plant Grease Waste..... 10 as 60 dozen pies a day, which are baked on the 
" premises. At the back of the immaculate kitchen 
Program of NIMPA Meeting........... 9 there is a brick oven more than 120 years old, where 
Calls Packaging a War Weapon....... 13 the famous meat pies are baked. “War and the 
: ; , changing times have upped the price of the meat 
Preparing Hides for Shipment......... 12 pie from 5 cents to 8 cents,” Lloyd déclared te. 
"Psychological" Hoa Ceiling Holds..... 19 cently. “Wood used to be $5 a cord. It’s $13 a cord 
section = now—with 62 cents’ tax added.” He says that the 
Urge Meat Workers to Keep Jobs...... 19 wood fire is one of the secrets of making the best 
Interpretations of MPR 169 and 148... .13 acon ame 
Armour Packs Pemmican for Lifeboats. .20 xe 
Orders by War Agencies............. 21 OPA officials at Portland, Ore., are confused over 
d a scheme developed to beat the meat-rationing 
News of New Equipment...... ovvcccee 26 plan. An apparently legal method of getting 
Up and Down the Meat Trail.......... 17 around such rationing has been introduced in the i 


of Portland consumers. A group of six or eight 
persons form a syndicate and buy a good beef ani- 
mal on the hoof at the stockyards. One member of 
the pool slaughters it, divides the meat in propor- 
tion to the needs of the members and the meat 
shortage is solved for all those participating. OPA 
regulations do not prevent persons from slaughter- 
ing animals so long as the meat is not delivered for 
sale, but they say it “just ain’t right.” | 
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Johnny Pucek, 24, a Wisconsin farmer, is a “one- 
man army” on the home front. He gets up at 5 
a. m., milks 22 cows, drives 20 miles to a foundry 
six days a week, where he works as a molder, comes 
home at night to milk the cows again, then works in 
the fields with a headlight equipped tractor until 10 
or 11 p.m. That’s patriotism plus! 
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E. J. McCartt of Amarillo, Tex., has a sow who 
is certainly doing her darndest to increase the meat 
supply. She farrowed a litter of 20 pigs, 17 of 
which are still living. The McCartts are raising five 
by bottle, as mama sow’s table was set for only 12. 
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Thought of the week: Looks as if the grease 
American housewives have been saving 18 really 
beginning to make the Axis slip. 


OFFICIAL ORGAN, AMERICAN MEAT INSTITUTE 
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“You don’t need to be an engineer’ 


O ONE needs an engineering 


degree to know it takes more 
power to stop, and then start again, 
on a hill than it does to keep going. 
The advertising of dextrose is an 
educational force that now has 
momentum, that’s moving ahead. 
It's better to keep it going, despite 
the fact that demand exceeds supply, 


CERELOSE « DEXTROSE 


than to stop and have to start all over. 

In the long run, the continued edu- 
cational power of dextrose adver- 
tising will more quickly return all of 
us to normal business conditions by 
keeping people aware of its value 
as food-energy sugar. 


CORN PRODUCTS SALES COMPANY 
17 BATTERY PLACE, NEW YORK, N. Y. 


TUNE IN 


Stage Door Canteen 


Every Thursday 9:30 to 10:00 P.M., E.W.T., Columbia Network, Coast-to-Coast 
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The advertising of dextrose, os 
an educational force, doubly bene- 
fits America. Consumers leam how 
this pure white, crystalline food- 
energy sugar forestalls fatigue, 
fortifies energy. Asking for foods 
“Enriched with Dextrose” , they in- 
crease the use of American com, 
grown by American farmers, re- 
fined in American factories, dis 
tributed by American companies. 
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WPB wants no bottlenecks in food 
production . . . requests that manufac- 
turers and processors take steps to keep 
supplies of maintenance and repair 
parts at normal levels . . . that orders 
be placed immediately if necessary to 
prevent such supplies, measured by past 
use, from dropping below normal. 


Your Hottmann machines are essential 


to the war effort. They must be main- 
tained at full efficiency. They are 
sturdy, long-lived machines, but they 
need good care and maintenance just 
as does any piece of mechanical equip- 
ment. If you need repair parts it will 
be mutually helpful if you anticipate 
such needs and give us ample time 


to fill all of them to your satisfaction. 


MACHINE COMPANY 


3325-47 East Allen Street 
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Sales-appeal starts with eye-appeal ... and 
that’s why Armour’s Natural Casings are your 
wise choice. 

For these clear, white casings dress up liver 
sausage ... make it extra-inviting to custom- 
ers, at first glance! 

But that’s only half the story. Armour’s 
Natural Casings keep your sausage as fresh 
and tasty as it looks! Seal in the rich goodness 
longer . . . sO customers always get your 
product at its best! 

There’s a wide variety of Armour’s Natural 
Casings ... uniformly graded for size, free 
from imperfections. You'll find the answer to 
your liver sausage casing problems when you 
order Armour’s. And you'll be giving your 
product the eye-appeal that means added 
sales-appeal ! 


ARMOUR ann COMPANY 


Armour’s 
wal, Casings 













If you are making sau- 
sages for the Armed 
Forces...use Armour’s 
Natural Casings and 
be sure they will meet 
all requirements. 
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NIMPA Will Meet in 
Chicago, April 28-29 


HE meat situation, rationing and 
Toe control will be major topics 
of discussion at the second annual meet- 
ing of the National Independent Meat 
Packers Association, to be held at the 
Sherman hotel, Chicago, on April 28 
and 29. 

Administrator Prentiss M. Brown of 
the Office of Price Administration may 





C. M. ELKINTON 


GEORGE CASEY 


be a speaker at a luncheon meeting on 
April 29, while John J. Madigan, head, 
meat branch, food rationing division, 
OPA, and Charles M. Elkinton, price 
executive of the meats, fats and oils 
branch of the food price division of 
OPA, will also speak before Thursday 
sessions of the convention. 


The second annual meeting of NIMPA 
will convene at 10 a.m. on Wednesday, 
April 28, with president George A. 
Casey presiding as chairman. The first 
session will include a report by Wilbur 
La Roe, jr., general counsel of NIMPA, 
and five-minute reports by regional vice 
presidents of the association. Six re- 
gional luncheons will be held with each 
division electing its five directors and its 
vice president. 


Afternoon Session 


Earl L. Thompson, central division 
vice president, will preside over the 
Wednesday afternoon session, which will 
include a special discussion for intra- 
State packers and non-slaughtering 
processors. Representatives of the Food 
Distribution Administration will be 
present at this session to discuss FD 
Orders 27, 28, 48 and other matters of 
Interest to packers. 


On Thursday morning, April 29, John 
J. Madigan of OPA will speak; his talk 
will be followed by discussion of point 
rationing. A. G. T. Moore, vice presi- 
dent of the American Association of 
Small Business, will be another speaker, 
and there will be a special session for 
beef slaughterers guided by Arthur B. 


(Continued on page 25.) 


Sausage Sluggish at Present Point 


Values; Some Areas Have Shortages 


OINT values of some meat products 

may have to be raised and other 
values lowered as a result of out- 
of-balance conditions which have devel- 
oped during the third and fourth weeks 
of meat rationing. 

Sausage and ready-to-eat products, 
neck bones and variety meats are re- 
ported to be moving very slowly in 
many areas. A number of plants have 
cut their production of sausage to a 
fraction of normal output. There is 
danger that some sausage materials, 
which never have been or could be 
moved through retail stores or other 
channels, will pile up with no outlet. 


Some in the industry feel that the 
only remedy is to cut the point values 
of sausage and ready-to-eat meats, but 
others believe this may not be necessary 
and that the situation will be adjusted 
as consumers recover from the “fed-up 
on sausage” feeling which they acquired 
during the shortage period preceding 
rationing. 

Several observers report two inter- 
esting developments in connection with 
the sausage situation: 

1.—Sausage and ready-to-eat prod- 
ucts which can be used for a meal— 
such as frankfurts—are selling better 
than are loaf meats, liver sausage, etc. 
This seems to bear out the contention of 





EMPLOYMENT HITS NEW HIGH 


Earnings, employment, man hours and 
payrolls in February exceeded all pre- 
vious peak levels in the 25 manufactur- 
ing industries surveyed each month by 
the National Industrial Conference 
Board. Average hourly earnings of all 
wage earners in these industries rose 
for the thirty-first consecutive month in 
February. At $.982, they were 0.3 per 
cent higher than in January, 11.6 per 
cent above February, 1942, and 29.4 
per cent above the January, 1941, level. 


The weekly pay envelope of the aver- 
age manufacturing worker in February 
contained $43.91, or 0.8 per cent more 
than in January, 17.0 per cent more 
than in February, 1942, and 53.8 per 
cent more than in 1929. This advance 
resulted both from longer working 
hours and higher hourly earnings. 

Employment rose in February for 
the fourteenth consecutive month and 
reached a new peak level for the series. 
Since the previous month, 0.9 per cent 
more persons have been employed in the 
25 manufacturing industries. Since Jan- 
uary, 1941, the employment increase has 
amounted to 35.3 per cent. 


retail food dealers, union leaders and 
others that under the present point sys- 
tem consumers are reluctant to use 
their points to buy loaf meats for lunch 
buckets. In order to get meat, work- 
men may increase their patronage of 
plant cafeterias and restaurants. 


2.—Higher-priced and better quality 
sausage products are moving more 
readily than those of poorer quality, 
even though the latter may be lower in 
point value. This would indicate that 
American consumers have been sold on 
the idea of quality sausage. 

While distribution of ready-to-eat 
meats has been lagging in some areas, 
shortages have developed in others. 
Beef, pork loins and hamburger are 
short, or are selling very briskly in 
comparison with other cuts. Areas of 
current or incipient shortage are said 
to include New England, Florida and 
West Coast localities. Dislocations in 
distribution may become even more 
acute next week as housewives spend 
accumulated points which will be worth- 
less after April 30. 


Schedule of Changes 


OPA may make the first regular 
change in consumer and trade point 
values on May 2. The rationing agency 
has proposed that point values be 
changed on the following dates in 1943: 
May 2, June 6, July 4, August 1, Sep- 
tember 5, October 3, October 31, Decem- 
ber 5, and January 2, 1944. The inter- 
vals between changes would be four, 
five, four, four, five, four, four, five and 
four weeks, respectively. 


Under Ration Order 16, primary dis- 
tributors and others are required to 
take an inventory of all items on which 
the point value is changed and to main- 
tain a record of the weight involved and 
the point value before and after the 
change. It will be of considerable ad- 
vantage to the industry if the changes 
are made as of the close of business on 
Saturday (all dates above are Sunday) 
and at particular times when it will 
coincide with inventory-taking. 

In addition to short-term revision of 
point values of individual products, 
OPA may find it necessary to make 
more general changes in its meat 
rationing program in the near future. 
Livestock slaughter has been discour- 
agingly small during the past few weeks 
and it is doubtful whether the govern- 
ment can resume buying at its pre- 
rationing rate if civilian distribution 
continues at the level permitted by pres- 
ent point values. Ration coupons will 


(Continued on page 23.) 






















































ARTICLE 1 


N THIS serious period of our na- 
| tional existence, there can be no 

toleration of losses of critical ma- 
terials through oversight and careless- 
ness. These two articles will point out 
the means of checking and recovering 
the fats and greases that go down the 
sewers in plants engaged in meat pack- 
ing operations. 

Experts who have spent years check- 
ing the losses from meat packing plants 
conservatively estimate that the average 
loss of fat and grease that could be re- 
covered by better use of existing equip- 
ment, or the installation of more ade- 
quate facilities, will amount to at least 
2 lbs. per 1000 lbs. live weight. This 
means that 200 lbs. of fat might be re- 
covered from an average small plant 
which is handling 50 head of beef and 
250 head of hogs per day. If this ratio 
of recovery can be effected at all meat 
packing plants, a sizeable increase in 
the nation’s supply of inedible greases 
will result. An adequate supply is 
necessary to help win the war. 


Reasons for Shortage 


The shortage of inedible fats and 
greases has resulted from the great 
reduction in imports and the extraor- 
dinary increase in demand for products 
produced from them. These products 
are (1) Glycerine for explosives and 
plastics; (2) Soap, which is required in 
appreciable quantities for the synthetic 
rubber program; and (3) Fatty acids, 
which are needed in innumerable chem- 
ical products. 


In saving fats it is most important to 
keep them out of the sewers in the first 
place. In so doing, a more valuable 
product is obtained, less effort is ex- 
pended, and the recovery facilities are 
not overtaxed. 

In reviewing the departments where 
fat losses occur, one sees that fatty ma- 
terials may go down first from dressing 
operations. For the most part the ma- 
terials getting away here are small 
trimmings that are worked down the 
drain rather than shoveled from the 
floor and carted to the inedible render- 
ing department. The loss here can be 
held to a negligible amount if the solid 
particles are collected and the drains 
are properly screened. 


Page 10 





By E. N. MORTENSON 


Development Engineer, Swift @ 
Company 


Next, are the fancy meat operations, 
where much water is used in cleaning 
and flushing plucks, stomachs, paunches, 
casings, etc. Large quantities of visceral 
fats are washed away and if no inter- 
mediate catch basins are provided with- 
in the department, this recoverable 
fatty material goes on to the final catch 
basin. The remedy is to install inter- 
mediate catch basins wherever possible. 

The preparation of inedible material 
for rendering involves hashing followed 
by washing with large amounts of 
water to remove manure. This opera- 
tion results in loss of fat and fatty 
tissue to the sewer; because of the 
large amount of manure, this wash 
water is not passed through the catch 
basin. Running such waste through an 
ordinary catch basin only ruins all pos- 
sibility of grease recovery, as_ the 
manure that settles out soon sours, 


gases, and rises to the surface to con. 
taminate and dilute the skimmings to 
such an extent that they are not worth 
rendering. However, an appreciable 
quantity of grease in this waste can be 
recovered by use of a self cleaning 
basin, as illustrated in Figure 1. This 
basin will be discussed later. If loss of 
grease is not prevented at this point, 
no plant manager can assume that the 
loss of recoverable grease is below 05 
Ib. per 1,000 lbs. live weight. 


Complexities Increase 


After slaughtering and dressing, fol- 
low certain operations classified as by- 
product processing. Such processing is 
done in practically all meat packing 
plants, and if not an integral section 
of the meat plant by-products are proe- 
essed at an auxiliary plant. 

When the meat products enter the 
processing stage—cvoking, curing, ren- 
dering, etc.—the prcblem of fat loss 
becomes more complicated due to the 
greater concentration of wastes, the 
tendency toward accidental spills, high 








FIRST PLACE TO SAVE FATTY MATERIALS 


Screening the drains and collection of the small particles of fatty material, such as those 
shown on benches, will hold losses on the dressing floor to a negligible amount. 
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EXPERTS TO AID 

WAR NEEDS FATS!!! 

It is well known that the short- 
age of fats played an important 
part in the capitulation of Germany 
in World War I. During the first 
world war, Germany found herself 
short of glycerine for the making of 
explosives, and robbed her food 
supply of fats to provide the needed 
glycerine. While the manufacture 
of explosives has undergone radical 
changes since World War I, fats 
are still required in tremendous 
amounts for the conduct of war. 
Therefore, fats are critical mate- 
rials, and should be conserved at 
every point in our industrial plants 
and homes. 

The War Production Board set 
up a salvage division for the recla- 
mation of critical materials of all 
kinds. This division of WPB has 
demonstrated salvage possibilities 
on many items, including household 
fats. 

WPB’s salvage division asked the 
Chicago section of the American 
Chemical Society to form a com- 
mittee to assist in promoting the 
best engineering practices for the 
recovery of fat throughout all food 
industries. The Chicago section of 
the American Chemical Society, of 








FAT RECOVERY 


which R. C. Newton, Swift & Com- 
pany, is chairman, formed the fol- 
lowing Committee, which has been 
active in preparation of recommen- 
dations for WPB on industrial fat 
recovery: 

Chairman, F. W. Mohlman, di- 
rector of laboratories, Sanitary 
District of Chicago; A. J. Belaskas, 
sanitary engineer, research labora- 
tory, Wilson & Co.; E. Hurwitz, 
principal chemist, Sanitary District 
of Chicago; James E. Maroney, 
chief chemist, service laboratory, 
American Meat Institute; E. N.° 
Mortenson, development engineer, 
research laboratory, Swift & Com- 
pany; DeWitte Nelson, research 
chemist, research development de- 
partment, Armour and Company; 
J. W. Pagnucco, chemical engineer, 
Procter & Gamble Company; D. V. 
Stingley, assistant technical direc- 
tor, Armour and Company Auzsili- 
ary, and Marcus W. Hinson, WPB, 
industrial salvage branch. 


The committee has offered its 
services, collectively and individu- 
ally, as counsel to WPB and to in- 
dustrial organizations in the Chi- 
cago area, wherever there is a pos- 
sibility of contributing to this fat 
salvage program. 








temperature effluent and emulsification 
of fats and greases in the water, which 
contains large amounts of soluble pro- 
tein material, such as tank water. After 
wet rendering, the tankage and bone 
must be settled, drained, and pressed 
and floors and equipment cleaned. 

By avoiding grease spills, bottling up 
all tank water to put it through the 
evaporator, and, in general, by being 
very careful and orderly, loss of grease 
to the catch basin can be largely pre- 
vented. The best plant never does too 
well, so in every case the wastes must 
be put through a catch basin that is 
cleaned and skimmed frequently; in 
this department, especially, the basin 
should be large enough to give adequate 
detention. Processing losses occur in 
the edible oil or shortening refinery, the 
glue factory, the hide tannery and wool 
washing plant. 


Incidental Losses 


Incidental losses of fat from the lard 
refinery are those resulting frcem wash- 
ing centrifuges, cleaning of refining 
tanks, floors, carry-over into condenser 
hot-well from the deodorizer and loss in 
bleaching earth and filter cloths. 

Analyzing the situation, as it is de- 
scribed above, it is evident that es- 
sentially two types of wastes must be 
handled in the catch basins in order to 
recover fats and greases. The first type 
Is that resulting from slaughter opera- 
tions and washing of raw product be- 
fore it is actually processed. This waste 
is characterized by carrying only raw 
fatty tissue and loose visceral fats in 
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relatively cool water with some blood 
and serum in solution and undigested 
hay and grain and other extraneous 
material in suspension. Most of the 
fatty material is non-emulsified and is 
present in visible particles that float to 
the surface immediately upon allowing 
the water to flow at a velocity of from 
0.5 to 1.5 ft. per minute in a standard 
catch basin with 30 to 60 minutes de. 
tenticn. Actually, fatty tissue and 


LF-CLEANING CATCH BASIN 


grease particles can be recovered to a 
large extent from this waste by de- 
tention periods as short as 5 to 10 
minutes and at flow velocities of 3 to 6 
ft. per minute. 


The difficulty in handling these wastes 
is their large content of settleable 
solids, which most catch basins were 
never designed to handle. From an 
engineering standpoint, most catch 
basins do not provide any means of 
disposing or handling settleable solids. 
Some plant supervisors still fail to un- 
derstand that a catch basin has two jobs 
to do: one is floating off the grease by 
reducing the flow velocity down to 1 ft. 
per minute, and the second is to remove 
the settleable solids in such a manner 
that recovery of fat is not reduced. 


Must Remove Solids 


Failure to remove the solids which 
settle to the bottom of the fat recovery 
unit defeats the primary purpose of 
the basin in three ways. First, the 
settling material, which is in a state of 
decomposition, ferments rapidly and 
forms enough gas to cause a blanket of 
the material to rise to the surface and 
contaminate the skimmings. This, in 
many cases, so reduces their value that 
foremen are inclined to throw the skim- 
mings away and fail to save any of the 
floating fat. Not much grease will 
render out of skimmings badly contam- 
inated with paunch and gut contents. 
Second, the accumulation of settleable 
solids in the catch basin will reduce its 
capacity and increase the flow-through 
velocity above the rate which insures 
good fat recovery. The third bad effect 
on fat recovery results from the fact 
that it is necessary to empty the basin 
at least once a day and flush out all the 
settled sludge. All skimmings should 
be removed before the tank is dumped, 
but many operators fail to do this and 
supervisors rarely check to make sure 
it is done. 


(Continued on page 24.) 
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Part 4 


N earlier articles the principles of 
I proper hide take-off and cure were 

discussed in the light of the current 
need for maximum hide and leather 
production to fill the requirements of 
the armed forces and U. S. civilians. 

Article 3 in the series dealt with 
building the hide pack. 

The pack must be inspected daily to 
see that the hides are properly salted 
and the top well covered. Hides are not 
overhauled but are left in the pack dur- 
ing the curing period, which usually 
runs about 28 to 30 days. During cure 
the hide cellar should be maintained at 
50 to 55 degs. F. with a relative humid- 
ity of 85 to 90 per cent. 

In taking up hides most packers use 
the hide-pounding horse or buck, a 
heavy square framework about 6 by 6 
by 3 ft. high, located close to the pack 
with sufficient floor space for sweeping 
and inspection. 


Take-Up and Inspection 


The hides are dragged from the pack 
individually by the shanks and spread 
over the horse, with four men (one on 
each shank) to raise the hide to a rea- 
sonable height in the air, dropping it 
down on the horse twice on the flesh 
side and once on the hair side, to throw 
off the excess salt. The hide is then 
spread on the floor, hair side up and 
swept and inspected. 

Inspection includes a check on qual- 
ity, hair slips, brands, adhering man- 
ure and the separation of No. 2’s. After 
reversal so that the flesh side is up, the 
hide is inspected for cuts and scores, 
excessive fat, flesh or sinews, cure and 
grub holes. The inspector, a representa- 
tive of the buyer, uses a_ standard 
wooden skewer, 4% in. by 5/32 in., in 
trying grub holes and scored hides. 









Pointers on Inspecting Hides and 
Preparing Them for Shipment 


The inspector also sweeps off excess 
brine and salt crystals which may still 
be on the hide. Inspection may include 
various tests to determine tare, manure, 
etc., which are outside the province of 
this article. 


Hides Bundled Separately 


Each hide is bundled separately by 
folding in the head and neck on the 
body of the hide, flesh surfaces together; 
the tail is turned in. The belly edges 
are folded toward the center, flesh to 
flesh, so that the edges are parallel. 
The legs should be folded back over the 
rumps and the shoulders, hair to hair, 
but should not extend beyond the side 
edges of the hide. The break of each 
side fold is brought near the middle line 
of the back. 


Complete the side fold by bringing 
the two breaks of the folds thus made 
together; the middle line of the back is 
the main fold. The hide is then in a 
rectangular bundle, of which one side is 
the middle line of the back and the other 
the two folded edges. 

The butt end of the bundle is thrown 
forward about four-fifths of the dis- 
tance to the neck fold. The forward 
portion of the bottom lap is folded back 
on top of the first fold. The break of 
the rear fold is then brought even with 
that of the fold just made. 


The square bundle is secured with 
about 7 ft. of soft rope or line passed 
around it in two directions; a nautical 
bowline knot is used. Wire should never 
be used in bundling hides since it is 
likely to leave rust on them. 


After weighing, the hide bundles 
should be taken at once to the car or 
truck in which they are to be shipped. 
They should never be allowed to remain 
in the sun or strong draft or come in 
contact with water or metals. 


TOP OF HIDE PACK MUST BE WELL SALTED 
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Hides are shipped in regular box 
or trucks without refrigeration. How. 
ever, there is some danger in shippi 
hides in steel cars in very = 
weather. The car should be ing 
carefully before the hides are loaded to 
make sure that it contains no metal 
scraps, lime or acid, copper or ore from 
previous loadings. All projecting nails 
bracing, etc. must be removed. Wooder 
racks should be used to Separate the 
hides from the car ends and sides if 
metal cars are employed. Car doorways 
should be boarded up to prevent the 
weight of the hides from resting on the 
doors. 


If hides are handled properly after 
take-off they will arrive at the tannery 
in condition to produce the maximum 
amount of leather. Important points in 
cure and handling may be summarized 
as follows: 


1.—Get the hide into cure as rapidly 
as possible after cooling and in such 
condition that curing will proceed at top 
speed during the first few hours, 

2.—Use about 1 lb. of a pure hide 
salt for each pound of hides cured. 

3.—Hold the hide cellar at 50 to 55 
degs. F., with a relative humidity of 9% 
to 90 per cent, and three to four air 
changes per hour. 

4.—Build the hide pack carefully and 
protect from contact with water. 

5.—Bundle hides properly and make 
sure they will suffer no damage in ship- 
ment. 


Off-Ration Meat Buying 
at U. S. Borders Curtailed 


Steps taken or soon to be taken by 
the governments of Mexico and Canada 
are putting an end to the practice by 
American border residents of taking a 
short jaunt across the territorial bound- 
aries to buy unlimited quantities of 
meat since the beginning of meat ration- 
ing in the U. S.. Since neither of these 
countries formerly had any restrictions 
on the purchase of meat in small quanti- 
ties, many a U. S. housewife in such 
border communities as El Paso, Tex., 
and certain cities of the Pacific North- 
west was able to keep her larder filled 
with meat despite domestic rationing 
regulations. 

Canada’s meat rationing program, 
scheduled to go into effect early in May, 
will halt such purchases along * 
northern border of the U. S. Mexico 
banned exports of beef, except in small 
quantities, a few weeks ago, and Te- 
cently the U. S. Customs Service air 
nounced, in orders relayed from Wash- 
ington, that imports of meats, ¢ 
fish, cheese, butter and lard from Mex- 
ico will no longer be permitted without 
the surrender of ration stamps. 





Support the Second War Loan. » 
U. S. War Bonds and Stamps in 0 
to insure Victory. 
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Modern Packaging 
Cummings Tells A 


SSERTING that the production of 
food is no longer just a business 
proposition, but a vital part of the na- 
tion’s war machine, F. D. Cummings, an 
assistant to the vice president in charge 
of production of John Morrell & Co., 
told American Management Association 
members last week that the packaging 
of food products is a weapon of modern 
war and must be used as such. 

Mr. Cummings’ address was a feature 
of the four-day Wartime Packaging 
Conference and Exposition sponsored by 
the American Management Association 
at the Hotel Astor, New York. The en- 
tire conference was devoted to the im- 
pact of wartime influences on construc- 
tion and materials, both for products 
supplied to the armed forces and for 
civilian goods. More than 50 suppliers 
of material and equipment for packag- 
ing, packing and shipping participated 
in the exposition. 


Meeting the Challenge 


The Morrell executive stressed the 
importance of “practical packaging” of 
products destined for our armed forces 
and allies, as he explained how manu- 
facturers and processors of food have 
met the many challenges of wartime re- 
strictions and specifications. 

“Today our government is asking that 
we write specifications for their ship- 
ments to meet wartime conditions for 
destinations sometimes unknown when 
contracts are awarded,” he said. “Mod- 
ern war has taught that the usefulness 
of supplies is often determined by the 
protective qualities of the containers in 
which they are shipped.” 


Food products in American containers 
have been subjected to all the climates 
of the earth and to all conditions, he 
pointed out, and must be constructed so 
they will arrive at their destination in 
perfect condition. 

As another challenge to the ingenuity 
of those in charge of packaging food 
products, Cummings pointed to the gov- 
ernment’s request that all packaging for 





Is War Weapon, 


.M. A. Conference 


civilian use conserve materials vital to 
winning the war. 

“Before World War II,” he stated, 
“our organization spent years stream- 
lining packages, designing them for 
greater attractiveness and selling ap- 
peal. Today we are concentrating on 
practical packages which will deliver 
the product in perfect condition, and at 
the same time conserve the use of pack- 
aging materials.” 

This has made necessary the simpli- 
fication and standardization of shipping 
containers, Cummings noted, citing as 
an example the fact that before John 
Morrell & Co. discontinued shipping to 
its Liverpool and London connections, 
25 different sizes of nailed wood boxes 
were used for packing commercial cuts. 
Today the company has standardized on 
seven sizes for shipping cured and 
smoked meats on lend-lease contracts. 

Cummings urged organizations to de- 
velop a closer cooperation between sales, 
purchasing and operating departments, 
as well as with suppliers. “If this be- 
comes a general trend in wartime pack- 
aging, then I am confident the food in- 
dustries can be counted upon to do their 
share in the winning of the war,” he 
said. 

The Morrell standardization commit- 
tee, of which Cummings is chairman, in- 
stalled the system to standardize pack- 
aging in the three Morrell operating 
plants at Ottumwa, Sioux Falls and 
Topeka, and the company’s branch 


WARTIME BELT TIGHTENING 


This display was set up recently by the 
advertising department of John Morrell & 
Co. to demonstrate which of the company’s 
canned and glass packed products are still 
available (though in reduced quantities) 
on the ‘home front, which are being pro- 
duced for the armed forces and lend-lease, 
and which items have been discontinued 
for the duration. As Mr. Cummings points 
out in the accompanying article, packaging 
has also had to tighten its belt in the face 
of wartime restrictions. 


houses. 
plant superintendent, Cummings had 


Previously as assistant to the 


supervised packaging and 
standards. 

The Morrell executive has been a 
member of the American Meat Institute 
standardization committee on packages 
and supplies since 1941. This committee 
works with government agencies to im- 
prove packaging and conserve all possi- 
ble material vital to the war program, 
as well as cooperating with meat pack- 
ers on standardization problems created 
by the war. 

Among other men prominently identi- 
fied with packaging who participated in 
the American Management Association 
program were Oliver F. Benz, develop- 
ment department, E. I du Pont de 
Nemours & Co., Inc., J. D. Malcolmson, 
technical director, Robert Gair Co., 
Stanley W. Burnham, container depart- 
ment, Merck & Co., Inc., and Harold F. 
Coleman, package department, United 
Drug Co. 

Other participants included Albert W. 
Luhrs, chairman of the container co- 
ordinating committee of WPB, Walter 
D. Lynch, vice president, National Fold- 
ing Box Co., Frederick S. Leinbach, as- 
sistant director of the containers divi- 
sion, WPB, William W. Black, research 
and development branch, Office of the 
Quartermaster General, War Depart- 
ment, Washington, D. C., and E. A. 
Throckmorton, director of sales re- 
search, Container Corp. of America. 


operating 


Recent Interpretations of 
MPR 169 and MPR 148 


Recent interpretations of maximum 
price regulations covering meat prod- 
ucts include the following: 

MPR 169.—A sale to a restaurant or 
other purveyors of meals is not a sale at 
retail unless (1) it is made by a seller 
at least 80 per cent of whose sales of 
meat during the preceding calendar 
month were made to ultimate consumers 
and (2) the sale was on the usual re- 
tail terms. 

Where a cattle raiser breeds cattle 
which are slaughtered on his own farm 
so that he in no manner purchases the 
cattle on the open market, he is not a 
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“purchaser” under Section 1364.401 (c). 
However, if he purchases the cattle on 
the open market and farms them for 
fattening purposes, he is a “purchaser” 
subject to that section. 

The deductions for carload discount, 
Section 1364.453, Schedule II (b), and 
the ‘additions for transportation and de- 
livery charges, Section 1364.454, Sched- 
ule III, do not apply to the sale of bone- 
less beef for army canned meat, or to 
frozen boneless beef (army specifica- 
tions) or to boneless processing beef; 
maximum delivered prices for boneless 
beef for army canned meat and bone- 
less processing beef are established by 
paragraphs (e) and (n), and maximum 
f.o.b. price for frozen boneless beef 
(army specifications) are established by 
paragraph (m) of Section 1364.452. 

MPR 148.—The seller must absorb 
any cost in excess of the allowance for 
packing in the shipping containers spe- 
cified in the regulation, Schedule III. 

In determining the maximum prices 
of dressed hogs, the “current live hog 
price,” as used in Section 1364.22 (g) 
(1), (2) and (3), is the actual cost of 
the live hog purchased for the dressed 
hog shipment being priced. 

The 3 per cent freight tax may not 
be included as part of the freight 
charges in determining the maximum 
price of dressed hogs. By its specific 
terms Supplementary Order No. 31 does 
not apply to Regulation No. 148. 


Where a seller makes a peddler-truck 
sale involving delivery of more than 50 


GUARD AGAINST FLAVOR-LOSS 


YOU GET ALL THE FLAVOR FROM C. 0. S. 

















The first step in guarding against flavor- 
loss is to make certain you are getting 
all the flavor from your seasoning. 
Stange’s exclusive method of flavor 
extraction releases 100% of the de- 
sirable spice flavors and rejects 
every element that does not defi- 
nitely contribute to the final fla- 
voring blend. Upon the complete 
removal of pith and fibre, pure | 
soluble dextrose is substitut- 
ed for your greater conven- 
ience in using ... and to 
assure greater uniformity 
in your product! 


lbs. of meats and other foodstuffs in one 
day from such truck to any buyer’s 
store-door he forfeits the addition of 
$1.50 per cwt., but is entitled to the 
addition specified for local delivery. 


The “lowest of the packinghouse 
product carload freight rates (appli- 
cable to cooked, cured or preserved 
meats and sausage) ... from Kansas 
City, Missouri, and South St. Paul, 
Minnesota,” Section 1364.22 (d) (4), is 
the general packinghouse product rate 
of $2.11 for a shipment of 30,000 lbs. 

Schedule 1 item “(e) Pork cuts 
packed in wood containers,” refers to 
cured pork products. 


A refusal to sell wholesale cuts and 
the offering instead of dressed carcasses 
is not an evasion, despite a contrary 
practice of the seller in the past. 


Consumer Survey Shows 
Milwaukee Meat Trends 


Milwaukee, a city famous for its ap- 
preciation of good foods, shows a slight 
decline in the purchase of canned lunch- 
eon meats as compared with recent 
years, according to the twentieth an- 
nual Consumer Analysis published by 
the Milwaukee Journal. Use of canned 
luncheon meats made of spiced ham or 
pork dipped slightly due to the difficulty 
consumers experienced in obtaining 












“Call us 





WM.J. STANGE COMPANY 


2536 WEST MONROE STREET, CHICAGO, ILLINOIS 
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when you change to 
Federal Meat Inspection.” 


You'll probably need some new equipment and you 
can count on Globe for the best. We've been making 
fine equipment for meat packers for 28 years. Our 
engineering department of practical packing house 
engineers, and our large, modern plant make us the 
logical source for your new equipment. Yes Sir! We can 
help you when you change to Federal Meat Inspection. 


THE GLOBE COMPANY 


4000 PRINCETON AVENUE ° 











them during part of 1942, with g 
sultant switching to other foods, the 
analysis reveals. 

Forty different brands of pac’ 
lard were reported in use in this year’ 
survey, compared with only 27 jp 190 
From a high point of 58.1 per cent jp 
1942, the use of lard decreased to 56.4 
per cent in 1943. Nineteen per cent of 
Milwaukee housewives are buying byl 
lard, as compared with 14.7 per cent 
a year ago, according to the compila. 
tion. 

In answer to the question, “What did 
you have for breakfast this morning?” 
more than 22,000 Greater Milwaukee 
families, or 10.3 per cent of the total 
number, reported that they had bacon 
for breakfast on the particular day of 
the survey. Sausage was eaten for 
breakfast by 1.1 per cent of the families 
on that day and ham by 8 per cent, 

The survey states: “From a popu. 
larity of 44.7 per cent in 1942 to 787 
per cent in 1943 is the story of dry dog 
foods in Greater Milwaukee. . . . Along 
with the increase in the number of dry § 
dog food buyers, the average consump- 
tion more than doubled from 1942 to 
1943. This year 53 different brands of 
dry dog food were reported in use as 
compared with 36 one year ago.” 














Get in the scrap! Comb your plant for 
unused materials and equipment. 


in, Mister, 










CHICAGO, ILLINO!S 





24, 1948 
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“100% SATURATED LIXATE 
BRINE WILL HELP YOU 








‘What did 
1orning?” 
Lilwaukee 

the total 
nad bacon 







































ar day of 

eaten for 4f 

e families 

er cent. © 

| & popu. 

42 to 18.7 

of dry dog 

ool . , 

ber te “Here’s the Lixator installed by 

‘ Armour & Co., at their plant in 

— Peoria, Ill.” 

n 1942 to 

brands of 

in use as s ‘ ‘ 

go.” One of the great advantages of Lixate Brine for the 
meat-packer is that it is automatically produced. You can 
always have a sufficient quantity of brine on tap... main- 
tain production schedules with utmost efficiency. 

r plant for . ‘ : ‘ . 

— , “And with Lixate brine, you get a solution of uniform 
strength ... it’s always 100% saturated! And always crys- 
tal-clear! ‘ 

“But in addition to these advantages, Lixate brine will 

- help you cut production costs. First, because it uses 10% 


to 20% less salt; utilizes inexpensive Sterling Rock Salt. 
Second, it saves on power and labor costs. Since produc- 
tion is automatic, there’s obviously no cost for power or 
manual operation of stirring devices. And, furthermore, 
there’s no cost for repair, maintenance or replacement of 
parts! 








“Another most important fact about the Lixator is that 
it is so easy to install... financially. No heavy initial in- 
vestment required. Actually, you merely lease the Lixator 
for a very nominal sum! Why not get all the facts today?” 





a “Let me send you this 
, LIXATORS are built in sizes to produce brine in capacities 36-page fully-illustrated 


from 40 to 150 gallons per hour. Thus by storing Lixate booklet on the Lixate 


brine to meet peak requirements, you can always have a pee raen eee 


‘ . 3 ~ f It gives you all the facts 
sufficient quantity on tap. And if you wish, a Lixator can 


—installations, brine ta- 


a be built to order if you need a size still larger than stand- bles, diagrams, formulas. 
aliag ard models,” Justwritefor yourcopy!” 
_ Our 
house 
us the 
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for making brine 


INTERNATIONAL SALT COMPANY, INC., DEPT. NP-4, SCRANTON, PENNSYLVANIA 
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Uncle Sam’s fleets are Whatever your low temperature insulation 
now getting the best problem, UNITED’S engineers can help you 
solve it. For, over three decades of experience 
is behind every UNITED’S installation. And 
rience can provide. more than 25,000 installations, on every type 
of refrigeration and cold storage application, 
When Victory comes the attest to UNITED'S specialized insulation en- 


; ineeri kill. That is wh 
best will be yours. —_ eS eee 
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that our 50 years’ expe- 


Today, for service sug- /UNITED'S and conditions, UNITED, 
| B.B. through proper planning 

CORKBOARD and correct design, will 
life of your doors con- keep your insulation at 
peak efficiency. 


gestions to increase the 


sult our nearest branch, 


CORK COMPANIES 
AMISON- KEARNY, NEW JERSEY 


BUILT COLD STORAGE DOORS Manufacturers and Erectors of Cork Insulation 


SALES OFFICES AND WAREHOUSES ‘ 
Albany, N. Y. Cincinnati, Ohio Milwaukee, Wis. — - 
Baltimore, Md. Cleveland, Ohi ; , 
JAMISON, STEVENSON and VICTOR DOORS Boston, Mass. Hartford, Conn. ia. | ae 
Buffalo, N. Y. Indianapolis, Ind. New Yor! sagt w terville, Me. 
Hagerstown Ma ry land Chicago, Ill. Los Angeles, Calif. Philadelphia, Po. . 
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Personalities and Fvents 


if the Week 


During their recent visit to Washing- 
ton, D. C., Harry Gehrman, George 
Cummins and G. F. Morris, Kohrs Pack- 
ing Co., Davenport, Ia., and H. W. 
Wahlert, A. S. Kisting and S. G. Cres- 
wick, Dubuque Packing Co., together 
with Paul Riddlemoser, Washington rep- 
resentative of the Dubuque firm, were 
guests of Raymond Briggs of L. S. 
Briggs Inc., Washington packers, at the 
monthly dinner and business meeting of 
the wholesale food division, Merchants 
and Manufacturers Assn. John Klein, 
general chairman, presided, and the 
Hon. Richard M. Kleberg, prominent 
cattle raiser and congressman from 
Texas, was guest speaker of the eve- 
ning. 

The meat industry was represented at 
a recent meeting of the Los Angeles 
Transportation club by Nelson R. Crow, 
editor of the Western Livestock Journal, 
and P. J. Arturo, manager of the trans- 
portation department of Swift & Com- 
pany’s Los Angeles unit. 








The senate and assembly of the Cali- 
fornia legislature have adopted resolu- 
tions to ask food administrator Chester 
C. Davis to appoint one person with full 
authority to deal with the meat situa- 
tion, it is reported. 

Plans are being made for the con- 
struction of an addition to the Drum- 
mond Packing Co.’s plant at Eau Claire, 
Wis. Smith, Brubaker and Egan, Chi- 
cago, are the architects. The project is 
to include an addition to the present 
building and general interior and ex- 
terior alterations. 

Bids have been taken by Wilson & 
Co, Cedar Rapids, Ia., for the con- 
struction of a six-story, reinforced con- 
crete cooler building, it is reported. 
Walter H. Sheeler, Minneapolis, Minn., 
is the structural engineer. 


Employes of John Morrell & Co., 
Sioux Falls, S. D., will have an oppor- 
tunity to raise a victory garden on com- 
pany property, it was disclosed by 
Henry W. Hahn, personnel manager of 
the company. Each of the 191 garden 
plots will measure 30 ft. by 50 ft. 


John Holmes, president, Swift & Com- 
pany, Chicago, has been named a mem- 
ber of the governing board of the na- 
tional industrial information committee 
of the National Association of Manu- 
facturers. Mr. Holmes also is chairman 
of the association’s food division com- 
mittee, 

Employes of the Watertown, S. D. 
plant of Swift & Company are spending 
an average of 11.97 per cent of their 
salaries on the purchase of war bonds, 


J. O. Johnson, county war bond chair- 
man recently stated. 


Meat industry leaders of Southern 
California stated at a recent meeting in 
Los Angeles they hoped President 
Roosevelt’s new order against inflation 
implies that price ceilings will be im- 
posed immediately on livestock, reliev- 
ing paekers and starting a steady flow 
of meat to retail outlets. Ben W. Camp- 


Kansas City, Mo., Dale L. Swanson, 
manager of the Chicago association, 
reported on the activities of the joint 
livestock committee which has been 
fighting Washington efforts to impose 
price ceilings on live animals. According 
to Swanson, present regulations de- 
signed to control prices and curb black 
markets have not been given sufficient 
time to achieve the desired objectives. 





The National Provisioner—April 24, 1943 








CERTIFIED PARK BECOMES VICTORY GARDEN 


Thos. E. Wilson, chairman of the board, Wilson & Co., shown piloting a tractor as he 

turned over a few furrows of the company’s Certified Park at the Chicago plant. The 

park, which for many years has been one of the few green spots and flower gardens in 

this industrial district, is to be converted into a victory garden. It will contain a series 
of specimen plots, showing typical gardens for families of various size. 





ton, executive director of Meat Packers, 
Inc., commented, “It may be the relief 
we have been looking for.” 


Heimin S. Jacobson, partner, Home- 
stead Provision Co., Homestead, Pa., 
reports that two of the company’s em- 
ployes, Frank Baron and Ed. Kupninski, 
are confined to the hospital with severe 
colds. 

Harry B. Black, a commission man on 
the St. Joseph livestock market for 42 
years, retired recently. Mr. Black start- 
ed in the sheep business in 1889. « 


Fire of undetermined origin destroyed 
the digester plant of the Pacific Render- 
ing Co., Seattle, Wash., resulting in a 
loss estimated at several thousand 
dollars. 


At the twentieth annual convention of 
the Kansas City Producers’ Association, 


William M. Cook, sales representative 
for Wilsil’s, Ltd., Montreal meat pack- 
ing firm, has been very successful at 
his favorite pastime, bowling. Although 
one of the oldest bowlers of the Halifax 
zone, he continues to lead the way for 
many of the young men. 

J.C. Klaehn, Kitchener, Ont., who was 
engaged by the city council of St. John, 
N. B., to make a survey of a plan for 
the construction of a municipally owned 
and controlled abattoir, has submitted 
his report to a special committee of the 
council. 

Meat output of five of Lansing, Mich- 
igan’s packing houses will go elsewhere 
unless the burden on the packers is re- 
lieved and a share of the cost of inspec- 
tion is borne by the city, it is reported. 
R. K. Stitt, chairman of the ways and 
means committee of the city board of 
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health, has urged the council to appro- 
priate a requested sum of $2,500 for 
meat inspection. 

F. E. Borchers has assumed manage- 
ment at Swift & Company’s unit in 
Montgomery, Ala., it is announced. The 
new manager entered the employ of the 
company in 1917. Mr. Borchers succeeds 
Clyde Hardin, who is being transferred 
to the United Dressed Beef Co., New 
York. 

George E. Heick, district manager for 
Swift & Company, Detroit, Mich., will 
retire May 1, it is reported. Mr. Heick 
has been associated with the company 
for 38 years. 

Lorch, Blum & Co., wholesale meat 
firm at Philadelphia, supplying the hotel 
trade, reported the theft of considerable 
quantities of meat from its plant. Total 
value of the meat stolen, at wholesale 
prices was $246. 

Barney Clougherty of Clougherty 
Bros., meat packers, Vernon, Calif., re- 
cently returned from Washington, D. C., 
where he had gone for conferences with 
government officials in an effort to ob- 
tain an adjustment of quotas for Clough- 
erty Bros. and the Krasn Packing Co. 


The Palace Market, wholesale meat 
dealers, Fresno, Calif., announced in an 
advertisement in the Fresno Bee that it 
was closing, after 40 years in business, 
until there is a readjustment of price 
ceilings which will permit the company 
to operate under former business con- 
ditions. 

W. F. Price, industry veteran who for 
many years was general manager of the 
Jacob Dold plant at Buffalo, N. Y., and 
more recently a government adviser on 
meats, visited the office of THE NaA- 
TIONAL PROVISIONER while in Chicago 
this week. Mr. Price is no longer con- 
nected with the government post. 


The Chicago Meat Packers and 
Wholesalers Association will stage its 
annual bowling league dinner at the 
Medinah club on May 1, beginning at 8 
p.m. A floor show will be among the 
features of the event. 


Frank J. King, 56, of the fresh pork 
department, Miller and Hart, Chicago, 
died last week. Mr. King had been as- 
sociated with the company since 1928. 
He is survived by his wife. 


The Kersey Packing Co. plant, New 
Bern, N. C., recently sustained severe 
damage when a fire of undetermined 
origin destroyed a greater portion of the 
plant. Rebuilding at once is planned, 
according to C. O. Kersey, jr., of the 
company. 

C. I. Greene, Pittsburgh manager of 
the E. Kahn’s Sons Co., states that his 
son John will be graduated in June at 
Lancaster, Calif., with top honors as a 
flying cadet on a Flying Fortress. His 
son Joseph leaves high school for offi- 
cer’s training school in July. Manager 
Greene served in World War I. 


Edward M. Thompson, for 11 years 
a shipper for the Fried & Reineman 
Packing Co., Pittsburgh, Pa., died re- 
cently at his home. 

A smokeroom and its contents at the 
Durango Packing Co., Durango, Colo., 
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were destroyed when a screen over the 
smoking apparatus collapsed. 


Max Gelman, shop steward and as- 
sistant foreman at the Philadelphia 
Boneless Beef Co., Inc., was singled out 
by the Philadelphia Dispatch as a rep- 
resentative of the industry for the 
newspaper’s monthly “Who’s Who in 
and About Philadelphia.” He has been 
identified in his present connection for 
the past eight years. 

Fire on March 26 destroyed 200 hams 
and smoke affected 50 sides of beef at 
the two-story plant of the Cudahy 
Packing Co., Philadelphia. 

James J. Cuff 
has been made gen- 
eral manager of the 
Danahy Packing 
Co., Buffalo, N. Y., 
it is announced. Mr. 
Cuff in past years 
was associated with 
Swift & Company, 
the Cudahy Pack- 
ing Co., and for 
16 years was gen- 
eral superintendent 
of various plants 
for the Jacob Dold 
Packing Co. While 
with the latter con- 
cern he _ travelled 
extensively, visiting packing plants in 
England, Ireland, France, Holland, Ger- 
many and Denmark. 


Newly appointed officers of the Dana- 
hy Packing Co. include: Edgar S. Dana- 
hy, president and treasurer; Raymond 
G. Danahy, vice president; Alfred J. 
Danahy, vice president; George F. Koeh- 
ler, assistant treasurer, and Henry 
Hafner, secretary. 


The Newport Meat Co., Los Angeles, 
Calif., is the firm name under which 
Young Sing has published an intention 
to conduct business. 

The plant of Swift & Company at St. 
Joseph, Mo., under the direction of 
Walter S. Parker, has distributed among 
its employes the first of a series of 
pamphlets to aid them in raising their 
Victory gardens. Besides furnishing the 
garden lots, the company is also going 
to make available to the employes De- 
partment of Agriculture literature on 
canning, drying and other pertinent in- 
formation. 

E. Glen Six, president and general 
manager of the Plankinton Packing Co., 
Milwaukee, has been asked to serve on 
the post-war planning committee for 
Milwaukee county of the Milwaukee As- 
sociation of Commerce. 


Arthur A. Helmuth, 65, an employe 
of the Plankinton Packing Co., Milwau- 
kee, for 35 years, 13 of which he spent 
as sales manager of the wholesale mar- 
ket, died April 10 at his home following 
an illness of more than five years. He 
retired in 1932 because of ill health. 

Lieut. Richard A. Gardner, formerly 
of Wilson & Co., Oklahoma City, Okla., 
has been selected to attend an opera- 
tional training unit class at Rosecrans 
Field, St. Joseph, Mo. 

Fire destroyed 1,500 Ibs. of bacon in 
the smokehouse of Kolb & Hausserman, 





JAMES CUFF 


wholesale meat distributors jn Phila. 
delphia, on March 26. It was believed 
that fat dripping fell in the flames jn 
the pits and ignited the bacon, Otto 
Kolb, official of the firm, estimated the 
loss at $500. 


Jacob Siegel, wholesale dealer jp 
meats in Philadelphia at 107 Ving 
Street, specializing in boneless beef 
cuts, celebrates his fifteenth year of 
association with the industry this 
month. 


The thirty-seventh annual meeting of 
the American Spice Trade Association 
will be held at the Hotel Astor 
York, on May 11 and 12. f 

Award of the Army-Navy “E” to the 
Philadelphia plant of the Container 
Corp. of America has been announced 
by James V. Forrestal, Under Secretary 
of the Navy. “As far as we know,” de- 
clared Walter P. Paepcke, president of 
the company, “this is the first ‘E’ award 
thus far made in the shipping container 
and folding carton industry. This reeog- 
nition cannot help but emphasize the 
important role being played by paper- 
board products in packing and safely 
transporting military supplies to our 
soldiers and allies fighting on many 
foreign fronts.” 

Umberto Battistoni, owner of Bison 
Products Co., Buffalo, N. Y., manufae- 
turer of Italian-type sausages, said that 
he is threatened with loss of his busi- 
ness because of OPA regulations redue- 
ing the point value of moist sausage. 
He pointed out that while the point 
value of fresh and smoked sausage was 
decreased from 25 to 50 per cent, points 
on the type of sausage he makes were 
not decreased. 

C. W. Becker, insulation and hair divi- 
sion, Wilson & Co., Chicago, -was a vis- 
itor to New York during the past week. 


New 


Edward Seh has been appointed gen- 
eral manager of the New York plant of 
Wilson & Co., succeeding B. Gissel, who 
was transferred to Chicago to assume 
duties in the office of Frank K. Foss, 
vice president. Mr. Seh entered the 
meat field 36 years ago with the 8 &§ 
Co., which was later taken over by 
Wilson & Co. During his many years 
with the company, Mr. Seh gained a 
wide knowledge of packinghouse prac- 
tice. He is well known in Eastern meat 
circles. 

Dow Phenix, Vinita, Okla., will be 
manager of the new stockyards in Har- 
rison, Ark., which are being built by 
Dr. V. D. Herrington of Pryor, Okla. 
The yards, equipped with numerous 
modern structures, will be ready for 
business about May 1. 


Although the mayor of Oklahoma 
City proclaimed Tuesday as the citys 
official meatless day, taking the action 
at the request of cafe operators who 
agreed to eliminate meat from Tuesday 
menus, the city’s meat markets Te 
ported “business as usual” last Tuesday. 


Tom Dee, manager, Armour and Com- 
pany, Oklahoma City, Okla., announ 
that a $100,000 purchase of war bonds 
had been made to help swell Oklahoma 
county’s big war bond sales campalg® 
which is now in progress. 
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Psychological Hog 
“Ceiling” is Holding 
Price Around $15 


HE psychological ceiling on hogs 

continued to work fairly well this 
week with the top and average price at 
Chicago hovering 
within a few cents 
of $15.00 and 
breaking below 
that figure on April 
22. However, re- 
ceipts at principal 
markets were again 
smaller than in the 
same period last 
year. 


How long the 
threat of a ceiling 
can be used as a 
substitute for actu- 
al maximums—and 
still bring in the 
hogs—is uncertain. 
Both the meat packing industry and 
Food Administrator Chester C. Davis 
appear to share the determination to 
“hold that line” and the latter is said to 
be satisfied with the present course of 
the market, although still emphasizing 
that hog price controls would be neces- 
sary if hog prices did not adjust them- 
selves in line with wholesale ceilings. 


While the hog price situation has 
eased, representatives of the meat pack- 
ing industry, livestock producers and 
marketing agencies met with officials of 
the War Food Administration and the 
Office of Price Administration in Wash- 
ington this week to complete details 
for placing ceilings on live hogs if they 
become necessary. A committee of eight 
was named to work out plans for ceil- 
ings. The committee includes: 





c. C. DAVIS 


Hog Ceiling Committee 


Sven Lund, Swift & Company; Earl 
L. Thompson, Reliable Packing Co.; 
C. C. Farrington, Sedwick Commission 
Co., Indianapolis; A. Z. Baker, Cleve- 
land Union Stockyards Co.; N. K. 
Carnes, Central Cooperative Associa- 
tion, So. St. Paul; Rolla Pemberton, 
Iowa Department of Agriculture; Isaac 
Duffey, OPA consultant, and Wells 
Hunt, WFA consultant. 


After the meeting, Harry Reed, head 
of the livestock and meat branch of the 
Food Distribution Administration, 
issued a formal statement denying re- 
ports that Administrator Davis had 
told the group that hogs are $1 too high. 
In denying this, and indicating that the 
market has reached a better level, Mr. 
appeared to make it clear that the 
immediate need for hog ceilings has dis- 
appeared. The Reed statement follows: 
_ “Yesterday Mr. Davis made a brief 
informal statement at the opening ses- 
sion of a committee representing the 
livestock industry which is meeting in 
Washington to discuss ways and means 
of providing controls for the price of 
live hogs in the event such controls 
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should become necessary in the future. 


“Published reports of the impromptu 
remarks made by Mr. Davis at the 
executive session attributed to him a 
statement to the effect that hog prices 
are $1 tod high. As the presiding officer 
at the meeting, I wish to point out that 
Mr. Davis made no statement of that 
kind. He said that controls on the price 
of live hogs would be necessary if hog 
prices did not adjust themselves in line 
with wholesale ceilings, but he pointed 
out that no ceilings would be imposed 
until it was demonstrated that present 
control methods were inadequate to 
achieve the desired results, and he made 
no estimate of how much of a gap re- 
mained. In fact, he remarked that the 
recent course of the hog market has 
been most satisfactory. 

“An announcement of the War Food 
Administration, issued April 10, stated 
that hog prices previous to that time 
had been between $1 and $1.50 above 
their proper relationship to wholesale 
pork ceilings. This may have been the 
basis for the statement erroneously at- 
tributed to Mr. Davis yesterday, in spite 
of the fact that hog prices during the 
past few weeks have declined a dollar 
or more from the previous week.” 


The payroll allocation plan builds a 
sound bond program for your employes. 
Thousands of firms are now participat- 
ing in the arrangement. 





Discourage Job Shifts 
From Packing Industry 


EVELOPMENTS of the past week 

will probably have a stabilizing 
effect on the employment situation in 
the meat industry. First in importance 
is the War Manpower Commission’s 
regulation implementing part of the 
Presidential order stabilizing wages, 
prices and employment. 

The regulation provides: 


1.—All transfers of workers from ac- 
tivities not on the essential list to activi- 
ties on the list will be encouraged. Any 
worker may make such a change even 
if an increase in wages is involved. 

2.—No shift from work in an essential 
activity to an activity not so classified 
will be permitted if higher wages will 
be paid. A revised list of essential ac- 
tivities issued by WMC on April 17 in- 
cluded meat packing and slaughtering. 

3.—If the shift is from one essential 
activity to another, and no wage in- 
crease is involved, approval is not re- 
quired except for employment covered 
by employment stabilization plans. 

4.—In general, if the shift is from one 
activity not on the essential list to an- 
other also not on the essential list, such 
a move is not yet subject to this regula- 
tion. 

5.—If the shift is from one essential 
activity to another and is subject to one 
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ForGrinderPlatesand Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 
all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 





of the WMC employment stabilization 
programs, the change can be made at a 
higher wage rate if the worker leaves 
his job for reasons that are consistent 
with the provisions of these stabiliza- 
tion plans. 


6.—If the shift is from one essential 
activity to another essential activity, 
and is not subject to the provisions of 
one of the employment stabilization 
plans, the change cannot be made if 
higher pay is involved. 

Penalties are provided for violation 
of the order, both by employer and by 
employe. An employer who hires a 
worker in violation of the regulation 
may not count any wages paid to the 






worker as deduction from his ine 
tax, nor as any part of the 
business for the purpose of ot = 
any price adjustments, nor for the pur. 
pose of determining costs in eo j 
with the fulfillment of any federal con- 
tract. In addition the employer may be 
sentenced to pay a fine of $1,000, or to 
a year in jail, or both. A worker found 
guilty of violation also will be subject 
to the $1,000 fine, or to a year’s im. 
prisonment, or both. 

Administration of the regulation wil] 
be by regional and area offices of WMC. 

The WMC this week listed Des 
Moines, Ia., and Pensacola, Fla., as 
areas of acute labor shortage. 








Armour Packs Pemmican for Use in Lifeboats 








An emergency food ration named 
pemmican, carefully designed to allevi- 
ate experiences such as Captain Ricken- 
backer and his gallant comrades had 
recently when adrift in the South Pa- 
cific, is being manufactured in quantity 
by Armour and Company. 3%-oz. tin 
of the product affords full sustenance 
for a man for a day and a small supply 
can be stretched out much longer. 


In 1937, the Navy’s Bureau of Aero- 
nautics conferred with Armour and 
Company regarding the development of 
an emergency ration suitable for use 
in seaplanes. At that time pemmican 
was the accepted emergency ration. 


Pemmican was a variation of an 
emergency food prepared by American 
Indians long before white men dis- 
covered the New World. They dried 
venison, beat it into powder, mixed it 
with fat and acid berries, and packed 
it in hide pouches. Such noted polar 
explorers as Admiral Perry and Ad- 
miral Byrd had pemmican prepared 
according to special formulas which 
used beef and suet instead of venison 
and deer fat. 





Starting with the formula favored 
by Admiral Byrd on his most recent 
Anarctic trip, Armour and Company, in 
cooperation with the Bureau of Aero- 
nautics, began a series of experiments 
which resulted in the production of 84 
distinct formulas before one was de 
veloped which met every requirement of 
the Aeronautics Bureau. It is a com- 
bination of raisins, cocoanut, dried 
apple, peanuts, sugar, flavoring extract, 
salt, crisp bacon, prime oleo oil and 
rendered kidney fat. 


After approval of this new style pem- 
mican by the Bureau of Aeronautics 
in 1939, the United States Maritime 
Commission became interested in the 
product and later adopted it. At pres- 
ent, every ship sailing under the Amer- 
ican flag is required to provide 14 
ounces of pemmican (in four separate 
tins) for each seat in each lifeboat 
aboard ship. A 3%%-oz. tin of pemmican 
has a caloric value of approximately 
400, but because of the excellent balance 
of fat and carbohydrates with protein 
and moisture, the 400 calories per tin 
have exceptional life-sustaining value. 


rour PRODUCT 
tor Mes svcest Seaghbers. 
C¥inya LUSHONKA 





ARMOUR DISPLAYS PEMMICAN AND TUSHONKA 
Victory display at Armour’s Chicago office shows two of the many important wartime 


products being packed by the company. They are pemmican, the emergency 


ration 


(shown in inset), and tushonka, a canned meat product packed for Russian fighters. 
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Recent War Agency Orders 
Affecting the Meat Industry 
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MONG recent orders and state- 

ments by the. War. Production 
Board, Office of Price Administration, 
Office of Defense Transportation and 
other war agencies, which are of inter- 
est to the meat packing and sausage 
manufacturing industries, are the fol- 
lowing: 

FATS AND OILS.—Only those per- 
sons who have obtained a priority order 
or rating from the Food Distribution 
Administration may pay a premium for 
tallows and greases in drums, barrels 
or tierces, OPA ruled this week in 
Amendment 30 to Revised Price Sched- 
ule 53. This revoked the provision in a 
previous amendment by which OPA 
named the list of industries to whom 
tallows and greases can be sdld in such 
containers at specified premiums over 
tank-car lots. Action was taken because 
it was found that, with the present tight 
situation in tallows and greases, sup- 
plies were attracted largely to the 
smaller users who were permitted to 
pay the premiums. OPA thus substi- 
tutes for the rigid naming of certain 
buyers a flexible group which can be 
named by FDA as circumstances re- 
quire. In addition, the amendment lim- 
its the allowance of a premium for tal- 
lows and greases when sold in drums, 


barrels or tierces to buyers with priori- 
ties to sellers who customarily have 
charged a premium for these products 
in tierces. Another provision removes 
the additional premium permitted all 
sellers of these tallows and greases in 
drums, barrels, or tierces when sales 
are made in l.c.l. lots. 


LARD.—The final date by which food 
wholesalers must calculate their maxi- 
mum prices on commodities sold under 
MPR 237 (including lard) has been post- 
poned by OPA. Previously, wholesalers 
had had a deadline of April 15, by which 
time they were to have calculated their 
new maximums. This has been extended 
to May 3, with a reporting date of May 
13. The previous reporting date had 
been April 25. 


PORK.—To remove any possible 
doubt, OPA has amended MPR 336 cov- 
ering retail pork to state specifically 
that the cuts listed in the “OPA list of 
ceiling prices” are identical with those 
listed in the maximum price regulation 
for wholesale pork sales (MPR 148). 


HORSEMEAT. — Effective date of 
MPR 367 (wholesale and retail prices 
of horsemeat) has been postponed by 
the Office of Price Administration until 
May 1. 


Swift's New Ad. Series 
Explains Meat Situation 


In order to emphasize its policy of 
fullest cooperation in the fight for vic- 
tory, Swift & Company is launching a 
new national ad- 
vertising series de- 
signed to explain 
the nation’s war- 


time meat situa- 
tion. 
“Swift & Com- 


pany recognizes its 
obligation to inter- 
pret to the public 
the part that meat 
must play in win- 
ning the war,” said 
V. D. Beatty, ad- 
vertising manager, 
in explaining the 
purpose of the 
series. “Only 
through this understanding can the con- 
sumer appreciate the problems facing 
the meat dealer, the meat packer and 
the livestock producer. 


“Today, America plays a leading role 
in a great war that reaches around the 
globe. All of our resources and energies 
are focused on one single objective— 
Victory. Men, ships, guns, tanks and 
planes will contribute to our success, 
but none of these is more important 
than food. 


“Men engaging in the grueling busi- 





V. D. BEATTY 












Mail Address: 





P. O. Box D, Eimwood Place Station, Cincinnati, Ohio 


‘BOSS’ COMBINATION SHREDDER and WASHER 


In plants where heavy duty requires sturdy equipment that will withstand hardest usage 
and always assure efficient service, this outfit proves itself to meet all conditions. 

Hashing materials and washing them are essential for 
obtaining best results from cooking operation and highest 
prices for finished products. 


Install the “BOSS” if you want 
Best Or Satisfactory Service 
THE CINCINNATI BUTCHERS’ SUPPLY CO. 


General Office: Helen and Blade Sts., Elmwood Place, Cincinnati, Ohio 
824 Exchange Ave., U. S. Yards, Chicago, Illinois 








COTTON TEXTILE! 
HEADQUARTERS 


STOCKINETTE MEAT BAGS 
* 

VICTORY BEEF SHROUDS 
* 

WRITE TODAY FOR SAMPLES, PRICES 


CINCINNAT! COTTON PRODUCTS CO. 


CINCINNATI, OHIO 


The National Provisioner—aApril 24, 1943 





MEW YoRK 





BUENOS AIRES 








THE 


CASING HOUSE 
Berrn. Levis Co., inc. 


ESTABLISHED 1682 


CHICAGO 
AUSTRALIA 


LONDON 
WELLINCION 































































’ 





ob a7ee—t sot ae eo 


,op s 


oe 


we we 





SAIGON, INDO-CHINA 


Half Way 
Around the World 


Looking south across the China Sea toward 
Singapore stands the city of Saigon, Indo- 
China. There also, half way around the 
world, you will find Layne Wells and 
Pumps producing millions of gallons of 
water daily. 


Layne Wells and Pumps are in operatiun 
in all parts of the world. Their skillful de- 
sign. sturdy construction and amazingly 
long life features are known to engineers 
everywhere. Facing a world of the keenest 
competition, Layne Wells and Pumps have 
long been rated as the finest that skill and 
experience can build. 


Primarily designed and built for peace- 
time work, Layne Wells and Pumps, under 
rigorous war-time overload conditions, are 
today making a magnificent record. Fail- 
ures are almost unknown—a splendid 
tribute to the company’s slogan of “Better 
Built for Better Service.” 


Production is now nearly 100 percent for 
the war effort, but every effort is being 
made to keep private and municipal in- 
stallations in operation. For literature. 
address, 


LAYNE & BOWLER, INC. 
Memphis, Tenn. 
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ness of fighting need more food than 
do civilians; so their needs and the 
needs of our fighting allies must come 
first. Then, America must provide food 
for her millions of fighters on the home 
front and help feed the starving popu- 
lations of oppressed countries abroad.” 
He explained that the new series of 
Swift advertisements seeks to promote 
public awareness of these things. 

“This advertising,” he said, “is not 
designed to brag or boast in any re- 
spect. It is a sincere effort to make the 
average civilian understand the com- 
plexities and difficulties of meat produc- 
tion, processing and distribution. It ex- 
plains the reason for rationing and how 
necessary it is that meat must be con- 
served in every American home, also 
stating in plain words the wartime pol- 
icy of Swift & Company and its pledge 
to consumers and retail meat dealers. 

“This,” said Mr. Beatty, “is the policy 
announced by John Holmes, president, 
in December, 1942, as follows: ‘We will 
cooperate to the fullest extent with the 
U. S. government to help win the war. 
We will do everything possible to safe- 
guard the high quality of our products. 
Despite wartime difficulties; we will 
make every effort to distribute avail- 
able civilian supplies to insure a fair 
share for all consumers all over the 
United States.’ ” 


The new Swift series will appear in 
The Saturday Evening Post and Ameri- 
can Magazine. The first ad is out in the 
May issue of American and will appear 
in the April 24 issue of the Post. Other 
Swift advertising on individual prod- 
ucts continues, as will Swift’s “service” 
advertising in women’s magazines, in 
newspapers, in the American Weekly 
and on the radio. All of the company’s 
advertising has been designed to fit into 
its wartime program. The material 
contains many new ideas about the 
“glamorization” of meals with less 
meat. 

Typical of the advertising effort is 
the message Swift has been broadcast- 
ing through its regular Breakfast Club 
series on the air. On March 25, Don 
MeNeill appealed to the millions of 
loyal “Breakfast Clubbers” to be both 
patient and cooperative on the subject 
of meat rationing. The following day 
Raymond S. McKeough, regional direc- 
tor of OPA, answered questions upper- 
most in the minds of American consum- 
ers about meat rationing. 


ARMOUR POINT VALUE CHART 


To help its dealers operate efficiently 
under red stamp rationing, Armour 
and Company is distributing a large 
wall chart, measuring 62 by 42 inches, 
showing the ration point value for all 
meats and foods requiring red ration 
stamps. Printed in two colors, the Ar- 
mour chart can be read easily from a 
distance of 15 to 20 feet. Additional 
numerals on gummed strips are fur- 
nished so that it can be kept up to date 
in respect to any future changes on 
point values. 


Libby ‘42 Sales Volume at 
Highest Level Since 1919 


The annual financial report i 
McNeill & Libby for the ae pe 
February 27, 1943, released on April 8 
revealed the larg- , 
est volume of sales 
since 1919 and a 
slightly lower prof- 
it than for the pre- 
vious year. After 
appropriating 
$500,000 to the re- 
serve for contin- 
gencies, the com- 
pany’s profit 
amounted to $3,- 
270,029, or 90c per 
share. The profit 
for the preceding 
year, after a simi- 
lar and equal ap- 
propriation to a re- 
serve for contingencies, amounted to 
$3,375,285, or 93c per share. Federal 
income and excess profits taxes for the 
year were $7,340,741, as compared to 
$6,096,638 for last year. 

The company’s sales, amounting to 
$121,754,558, were 16 per cent greater 
than those of the previous year, being 
exceeded only by the sales volume of 
1918 and 1919. Included in this total 
are sales to the U. S. government for 
all of its departments, the armed forces 
and for lend-lease, as well as sales 
through regular channels for civilian 
consumption. Product inventories are 
lower than a year ago in quantity and 
in dollar value. Net working capital is 
higher than at any other time in the 
company’s history. 

In his letter to stockholders, Daniel 
W. Creeden, president, mentioned that 
Libby, McNeill & Libby will celebrate 

_its 75th anniversary this year, not ina 
holiday spirit, but rather in the serious 
spirit of winning a war. Mr. Creeden 
further enlarged on this comment by 
saying that the demand for canned 
foods from the government and from 
civilian sources is probably the great- 
est in history. 





D. W. CREEDEN 


CIVILIAN FOOD NEEDS GET 
DR. WILDER AS SPOKESMAN 


Secretary of Agriculture Claude R. 
Wickard has appointed Dr. Russell M. 
Wilder, chief of the civilian require 
ments branch of the Food Distribution 
Administration to the Food Advisory 
Committee. As chief of the civilian re 
quirements branch, Dr. Wilder functions 
as “claimant” for requirements © 
civilian consumers in the processes 
considering and allocating U. S. | 
among the civilian population, military 
services, the territories, our allies, 
for export. As a member of the 
Advisory Committee he will have an 
opportunity, not only in the preliminary 
but also in the final stage, to pres 
and support the claims of civilians im- 
mediately, before action 1s taken 
allocating foods among the claimants. 
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OLD PLANTATION SEASONINGS 


HAVE FAITHFULLY SERVED THE MEAT INDUSTRY 
FOR TWENTY YEARS BY BUILDING FLAVOR IN YOUR 
SAUSAGE PRODUCTS. WE WILL CONTINUE TO SERVE. 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 











Meat Point Adjustments 


(Continued from page 9.) 


have little value if there is not enough 
meat for their redemption; the only 
remedy will be to raise the point values 
on some of the more popular products. 


Inequities Criticized 


Observers report some consumer feel- 
ing, particularly among industrial 
workers, that it is unfair to allow the 
same number of points for an infant or 
small child as for a man doing hard 
physical labor. It is pointed out that 
adults in families with several children 
are now enjoying plenty of meat, while 
other individuals, where the family unit 
consists of only two persons, cannot ob- 
tain their full needs. 


There are some reports that black 
marketing is on the increase and that 
the meat is being sold coupon-free. 


In Amendment 12 to Ration Order 16, 
small primary distributors were given 
permission to register with local ration- 
ing boards by filing only one copy of 
their first compliance report instead of 
the two copies required in the original 
regulation. Small operators report on 
OPA Form R-1609. This amendment 
does not affect most firms in the meat 
industry since they sell more than $2,- 
000 worth of rationed foods per report- 
ing period. 

Most packers and sausage manufac- 
turers report on OPA Form R-1606. 


Copies of this form will be available at 
local boards on May 10. 

The Office of Price Administration 
and War Food Administration an- 
nounced this week that fats will be 
alloted for bakery products in the April, 
May and June quarter in an amount 
equal to consumption in the correspond- 
ing quarter of 1942. Bakers can now yse 
their present quarterly allotments at 
the same rate as last year. To make 
possible this allocation, which repre- 
sents an increase from the 70 per cent 
ration granted under the meat-fats pro- 
gram, OPA will make additional ration 
points available to bakers prior to June 
1 for use during that month. 


FLASHES ON SUPPLIERS 


THE BRISTOL CO.—Howard H. 
Bristol, president of The Bristol Co., 
Waterbury, Conn., announces the ap- 
pointment of L. B. Bean as vice presi- 
dent in charge of engineering and sales. 
Mr. Bristol also announces that Harry 
E. Beane has been named sales manager 
of the company and that E. L. Stilson 
has been appointed assistant sales man- 
ager, with headquarters at the com- 
pany’s general offices. All three men 
have been with the company since 1920. 

THE POWER SPECIALTY Co.— 
The Power Specialty Co., Houston, Tex., 
announces that R. H. Knipping is now 





associated with the firm. He will take 
over the San Antonio, Austin and Cor- 
pus Christi territory which he covered 
some years ago, it is stated. 





Suspend Military Discount 
on Beef Until May 7 











To aid government procurement 
agencies—particularly those buying for 
the armed forces—to obtain meat in a 
tight market, the OPA suspended for a 
two-week period ending May 7 the 75c 
per cwt. discount on carcass beef 
bought by the carlot for the agencies. 


Similarly, OPA allowed an increase 
of $1 per cwt. over the present maxi- 
mum for such purchases of boneless 
beef. 

The action, which will not affect the 
levels of civilian prices, was taken 
through Amendment 8 to Revised MPR 
169, effective April 23. 


During the two-week period that the 
measure is in effect, changes will be 
made in the beef price structure which 
will establish equality of beef prices as 
between the armed forces and the 
civilian markets, OPA stated. 


The federal agency emphasized that it 
and the Food Production and Distribu- 
tion Administration are in complete 
agreement that the discount should be 
restored on May 7 under price equality. 





ADEL 


lars today. 





HAM BOILERS 


By special ruling of the War Pro- 
duction Board, repair parts and re- 
placements for Aluminum Ham 
Boilers may be obtained under cer- 
tain conditions. 





MANN 


Ask for particu- 


ON COOLING ROOM FLOORS 


Resists lactic acid, waterproof, freeze-proof, 
and slip-proof. Won’t crack, crumble or dust. 
Broken, rutted floors repaired overnight to 
smooth, flint-hard, safe surface. No special 
equipment necessary. Any maintenance man 


STANDS-UP 





HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. © Chicago Office, 332 S. Michigan Ave. 
European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, 
—. Australian and New Zealand Representatives: in & Co., Pty, Ltd., Offices 

ipal Cities. C Repr ives: C. A. Pemberton & Co., Ltd., T 


—— ~~ Toronto, Ont. 
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can apply. Send for Test-it-yourself plan. 
THE MIDLAND PAINT & VARNISH CO. 


9119 RENO AVENUE CLEVELAND, OHIO 
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Grease Recovery 
(Continued from page 11.) 


The second type of waste which car- 
ries fatty material is that originating 
in the processing of by-products, cook- 
ing, rendering, etc., and consists of 
effluent ‘carrying a large amount of 
dissolved protein material, rendered fat 
and grease (of which a large part is 
emulsified) and a _ relatively small 
amount of settleable solids. The main 
requirement is to give the waste suf- 
ficient detention so the emulsion will 
tend to break and release fat to the 
surface. A detention period of 1 to 2 
hours, with flow velocities of 0.25 to 
0.5 ft. per minute, is about the maxi- 
mum that can be provided. Not so much 
consideration need be given to removal 
of settleable solids, except in special 
cases, such as bone wash water from 
rendering. 


Standard of Operation 


Generally, the final catch basin of a 
plant will have one of the above two 
types of waste or a combination of both. 
The non-emulsified fats immediately 
come to the surface but the emulsified 
fats do not. For the most part the 
latter go on out to the sewer in the 
discharge effluent. Dissolved protein 
material tends to keep rendered fats 
emulsified. 


The basin should be so operated that 
practically 100 per cent of the non- 
emulsified, or floating fats and fatty 
materials, are recovered. The plant 
should make certain that the tank 
water, which carries from 1.5 to 6 per 
cent dissolved solids, does not get away 
to the sewer unless evaporation capacity 
is not provided or is inadequate to 
handle the entire volume. Discarding 
this concentrated waste represents an 
economic loss of valuable protein ma- 
terial, 


The total fat loss from a plant in- 


cludes every particle of fat going down 
the sewer in 24 hours of operation. It 
may be actual distinct particles of fat 
or emulsified fat in the waste water. 
The latter fat, in the main, cannot be 
recovered by simply floating out except 
for a small part that floats when the 
emulsion is broken because of tempera- 
ture change, dilution or other causes. 
This discussion deals with recovery by 
floating out the lighter than water fats 
and greases, and not with recovery of 
emulsified material that might be 
cracked out by chemical treatment, as 
for instance, acidification or aeration 
with or without chlorine gas. 


The determination of the plant’s total 
fat loss is made as follows: The final 
effluent line is led through a weir box 
or a weir is placed in a flume or channel 
through which all plant effluent flows. 
This may require installation of weirs 
and sampling at more than one point 
because the plant may have more than 
one outgoing sewer. With the weir 
installed, measurements of the head of 
water going over it are taken at least 
every 15 minutes or more frequently 
and recorded during the entire sampling 
period. 

The head over the weir at each read- 
ing is converted into gallons per minute 
flow corresponding to that head reading 
and length of weir, using weir tables or 
formulas corresponding to the type of 
weir used. These gallons per minute of 
flow readings are averaged for the en- 
tire period and multiplied by the total 
minutes of sampling to get the total 
flow in gallons for the period. At the 


FAT MAY BE LOST HERE 


Preparation of inedible material for ren- 
dering involves hashing followed by wash- 
ing with large amounts of water to remove 
manure. This operation results in loss of 
fat and fatty tissue to the sewer. Running 
such waste through an ordinary catch basin 
precludes the possibility of grease recovery. 


time of reading the head on the wel 
a quart sample of the waste effluent is 
caught at a point just below the weir 
discharge where the flow is sufficiently 
turbulent so that the sample caught js 
representative of the actual flow. 


At the end of the sampling periog 
such as over 12 hours, a proportionate 
part of each quart sample is put into 
a large crock, barrel or bucket, The 
amount of each quart sample put jp 
the mixing bucket is directly propor. 
tional to the flow at the time the par. 
ticular sample was taken. For example 
flows in gallons per minute range from 
100 to 400. Since a quart holds 94 
cubic centimeters, to composite correctly 
with flows of this range use a factor of 
2 cubic centimeters for each gallon of 
flow. When for a flow of 100 gallons per 
minute take (100) x (2) =200 cubic cen. 
timeters of the samples taken at this 
flow rate. For a flow of 400 gallons per 
minute take 800 cubic centimeters, and 
for other samples composite in the same 
proportion. The quart sample must be 
thoroughly mixed before measuring the 
correct amount into the graduate. 


Analyzing the Sample 


After compositing all the samples 
taken during the sampling period, the 
batch of effluent in the large bucket is 
mixed thoroughly and a gallon or two 
dipped out and sent to the laboratory 
for analysis. At the laboratory an 
analysis is made in the following man- 
ner: 

Two 500 c.c. samples are evaporated 
to dryness and the residues extracted 
with petroleum ether. The petroleum 
ether extract is evaporated and the non- 
volatile fat and grease left is weighed 
and calculated to parts per million. 
From this analysis the total fat loss can 
be calculated, based on the gallons of 
waste flowing during the sampling peri- 
od, computed from the weir measure 
ments. The above method is the most 
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aecurate way of determining the total 
fat loss and. should be used when the 
flow varies considerably. Samples of 

yolume may be composited if the 
flow is relatively uniform. 

For our present purposes the above 
determination, namely total fat loss, 
does not tell us the recoverable fat 
joss. Calculation of this loss will be 
described in Article 2, which will be pri- 
marily devoted to a discussion of 
methods of recovery. 


U. S. Nutrition Drive to 
List Basic Food Groups 


As the start of a nation-wide program 
to improve wartime diets and maintain 
nutrition standards in the face of 
changing food conditions, the U. S. De- 
partment of Agriculture has listed seven 
basic food groups which should be in- 
cluded in the daily diet. 

Based on the long experience of the 
Bureau of Human Nutrition and Home 
Economics, state and local nutrition 
committees and the country’s food in- 
dustry, the seven groups of food in- 
clude: 1) Green and yellow vegetables, 
some raw and some cooked, frozen or 
canned; 2) oranges, tomatoes and 
grapefruit, or raw cabbages or salad 
greens; 3) potatoes and other vegetables 
and fruits, raw, dried, cooked, frozen or 
canned; 4) milk and milk products; 5) 


meat, poultry, fish or eggs, or dried 
beans, peas, nuts or peanut butter; 6) 
bread, flour and cereals, and 7) butter 


Foe Wealth....ear some food 
from each group...every day! 


‘N ADDITION TO THE BASIC 7... 
EAT ANY OTHER FOODS YOU WANT 


or fortified margarine 
added). 


To emphasize the importance of daily 
eating of these seven food groups and 
to show homemakers ways of preparing 
them so that the most food value will be 
retained, wartime food demonstrations 
will be held all over the country under 
the auspices of local defense councils. 
Soon available for public distribution 
will be a color poster (see cut) illustrat- 
ing the seven food groups. 


(vitamin A 


DEHYDRATED MEAT IN BRITAIN 


Although dehydrated meat is now 
reaching the British Isles, it will be 
some time before it will be available in 
sufficient quantities for issue to the 
general public, a correspondent reports. 
Such supplies as are now available, it 
is stated, are being issued to commer- 
cial makers of pies and cooked meats. 


Owing to the necessity for consider- 
able plant accommodation and the over- 
coming of certain technical difficulties 
involved in the processes, dehydration 
of meat and mutton has been proceed- 
ing “overseas” somewhat slowly, ac- 
cording to this correspondent. However, 
as these difficulties are now considered 
to be completely overcome, the volume 
of meat and mutton treated in this fash- 
ion will steadily rise, it is predicted. 





NIMPA Meeting Program 


(Continued from page 9.) 


Maurer, president, Maurer Packing Co., 
and John Heinz, Heinz Riverside Abat- 
toir. 

Henry Neuhoff, vice president, south- 
western division of NIMPA, will pre- 
side at the Thursday afternoon meeting. 
In addition to Mr. Elkinton of OPA, who 
will be accompanied by John Finn, sen- 
ior attorney of the food price division 
of the price agency, representatives of 
the War and Navy Departments will 
discuss meat purchasing problems. 
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COOLING & FREEZING UNITS 
CH LA GO 














It’s ALL MILK —nothing added. Pure fresh liquid milk with fat and 
water removed. Packers everywhere recognize its value in sausage and 
loaves. Better absorption, flavor, color, slicing. 


Wire or write for prices—cars or less 
SIMMONS DAIRY PRODUCTS, LTD. 


5 W. FRONT ST., CINCINNATI, OHIO 





FOR FINER TASTING SA 


COME TO SALZMA 
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NATURAL CASINGS 


EST OF NATURAL CASINGS 


MAX SALZMAN, INC. 


I310 WEST 46th STREET . 


PENTZ & ROBERTS 
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NEW EQUIPMENT c:sigopcies 





NEW LINE OF CONDENSERS 


By redesigning the General Electric 
evaporative condenser line to use a min- 
imum of critical materials, and to in- 
crease the adaptability of the units to 
essential wartime industrial applica- 





tions, engineers of the company’s air 
conditioning and commercial refrigera- 
tion divisions have created a new line of 
evaporative coolers and condensers. 


Consisting of various combinations of 
two basic assemblies—the spray cooler 
assembly and the fan assembly—the 
new line is said to be a radical de- 
parture from previous design. An ex- 
ternally mounted refrigerant receiver is 
supplied for evaporative condenser 
models, 


One new feature of the line is the de- 
sign of the nested heat transfer coil 
assembly composed of individual light 
weight coil sections, which are easily 
removed and disassembled for cleaning 
or refinishing. 

Each standard unit consists of one or 
more basic spray cooler sections plus 
one or more fan sections and small sub- 
assemblies. These basic units are com- 
pact and light in weight and easy to 
rig in place, even in locations where 
space is restricted. They are separately 
demountable and may be serviced or 
replaced individually. 

Units are of steel construction, elec- 
tric arc-welded throughout. The sand- 
blasted steel casing and frame is fin- 
ished with three baked coats of phenolic 
resin base enamel, plus one air-dry coat 
of blue-grey enamel. The heat transfer 
assembly is standard weight bare pipe, 
bonderized and finished with three coats 
of phenolic resin base enamel. Accel- 


Page 26 


erated weather tests conducted by the 
company indicate the finish is equal to 
and, in some cases, better than previous 
standard commercial finishes. 


Basic ratings of the evaporative 
cooler units are as follows: for water, 
from 250,000 Btu per hour to 3,000,000 
Btu per hour, gross heat removal effect 
based on 78 degs. F. entering air wet 
bulb temperature, 130 degs. F. average 
water temperature, 10 degs. F. tempera- 
ture rise. 


Basic ratings of the evaporative con- 
denser line range from 67,750 Btu per 
hour to 813,000 Btu per hour or from 
5.7 tons to 67.8 tons. The net refrigera- 
tion effect is based on 78 degs. F. enter- 
ing air wet bulb temperature, 105 degs. 
F. condensing unit temperature, and 40 
degs. F. evaporating refrigerant tem- 
perature. 


NEW CENTRIFUGAL PUMPS 


An improved line of Type AD Aurora 
two-stage, horizontal split case cen- 
trifugal pumps in capacities up to 600 
g.p.m. and heads to 400 ft. has been an- 
nounced by the Aurora Pump Co., 
Aurora, Ill. These pumps are a refine- 
ment of the former Aurora Type AMB 
pumps and are distinguished for their 
streamlined water passages and im- 
pellers, both hydraulically coordinated 
to minimize flow resistance. The new 
AD pumps are compact and are readily 
accessible due to the removability of the 
upper half of the pump casing without 
disturbing the suction or discharge con- 
nections. 


These pumps are adaptable to a wide 
variety of services and are particularly 
recommended for use in general water 
supply for municipalities, industrial es- 
tablishments, office buildings, ete. They 
are also recommended for the handling 
of condenser circulating water, wash 
water, chemical solutions, etc. 


« 


BAND SAW SERVICE 


In order to meet the demand for high 
quality filed blades for use in meat and 
bone cutting machines, the Pittsburgh- 
Erie Saw Corp., 4020 Liberty ave., 
Pittsburgh, Pa., is now offering band 
saw blade service along with its es- 
tablished meat and saw and grinder 
services. Pittsburgh-Erie band saw 
blade service is now available for all of 
the more than 40 different makes of 
meat and bone cutting machines sold. 


During the past 30 years, Pittsburgh- 
Erie engineers have carried on exten- 
sive research work in cooperation with 
file manufacturers. A special file has 
been developed that is said to produce 


a 


the fastest, cleaning cutting blade ob. 
tainable by actual tests. It is reporteg 
that experimentation shows that sharp- 
ening blades by filing them eliminates 
the possibility of burning or hardening 
the steel. 

Band saw blade service is available 
to meat packers, locker plant operators 
and meat dealers from the Pesco service 
representative on his regular calls. 


SCREW CONVEYOR TROUGH 


A screw conveyor trough assembly 
made of a combination of steel trough 
bottom, wooden sides and wooden cover 
board, lag-screwed together to form a 
complete, tight enclosure for the screw 
and the material it conveys, has been 
developed by the Link Belt Co., Chicago, 
It is shown in an accompanying illus- 
tration. 


This new combination wood and steel 





trough is adapted to all standard screw 
conveyor fittings, it is claimed, and 
will readily connect with existing steel 
trough. A substantial percentage of 
steel is saved, compared to that used in 
the all-steel trough and cover plate 
heretofore furnished. The curved bot- 
tom, made of steel no heavier than No. 
10 gauge, can be removed by unscrew- 
ing the lag screws securing it to the 
wooden trough sides, thus facilitating 
cleaning and replacement. 


PUMP TANK EXTINGUISHER 


The American - LaFrance - Foamite 
Corp., Elmira, N. Y., has designed @ 
new pump tank fire extinguisher with 
the amount of critical materials in its 
manufacture reduced to a minimum. 
The tank is made in 5 gal. and 2% gal. 
sizes. It has an over-sized air chamber 
assuring minimum pulsation, steady 
pressure and a more constant stream, 
with a range of 30 to 40 ft. it's 
claimed. 

The pump tank is equipped with 2 
standard 26-in. hose and can be readily 
transported up ladders, over roofs and 
to points difficult of access. The & 
tinguishers are approved by the Under- 
writers’ Laboratories with a class Al 
rating, under emergency alternate spect 
fications. 
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“BETTER THINGS FOR 


CELLOPHANE.REPLACES METAL 


ON BULK LARD 


A Cellophane bag-in-box container now re- 
places the tin container formerly used by the 
Upchurch Packing Company of Atlanta, Ga., 
for its 25-lb. lard unit. 

Mr.T. J. Doss,Superintendent of Upchurch, says, 
© “Careful pre-testing proved that the Cello- 
phane bag-in-box offered ideal protection for 
our product. 

e “Actual production of the units showed 
them to be cheaper than tin. 
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BETTER LIVING... THROUGH CHEMISTRY 


e “Actual use has shown they saved valuable 
storage space in the plant and on the trucks.” 


Customers like this new unit so well that Up- 
church plans to continue with the Cellophane 
bag-in-box after the war. 


If you have a metal replacement problem, 
let us work with you. E. I. du Pont de Nemours 
& Co. (Inc.), Cellophane Division, Wilming- 


ton, Delaware. 
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SHARP increase in the produc- 
A tion of sausage as well as in most 
other meats under federal inspec- 

tion occurred during March. Total pro- 
duction of all sausage, at 134,945,409 
Ibs., established a new all-time high 
record, standing over 60 million lbs. 
greater than output of the correspond- 
ing month in 1942. Immediately prior to 
the effective date of the meat rationing 
program, consumers were in the market 
for great quantities of meat, particu- 
larly processed varieties that would 
keep for a reasonable length of time. 
With demand for meats above normal, 
there was not enough ham and bacon 
available and many consumers turned 
to the purchase of sausage, which sold 
over retail counters in large amounts. 
Government agencies, too, were active 
buyers of sausage and their purchases 






March Sausage Production 
Reaches a New High Level 


ing March, compared with a year ago. 
A total of 225,482,710 lbs. of canned 
beef, pork, sausage, soup and other 
items was produced under federal in- 
spection during the month compared 
with 222,980,742 lbs. a month ago and 
161,624,000 lbs. in March, 1942. Canned 
beef and canned sausage totals were 
smaller than during February, 1943, but 
the increase in pork and soup more than 
offset this decline. The three-month 
production figures for canned meat at 
702,437,909 lbs. compares with 506,813,- 
000 Ibs. for the corresponding period in 
1942. 

Bacon production during March 
showed a substantial increase, with the 
total for that month standing at 35,- 
244,766 lbs. compared with 28,711,303 
lbs. in February and 26,881,000 lbs. in 
March, 1943. The three-month output of 








MEAT PRODUCTS PROCESSED UNDER FEDERAL INSPECTION 






Mar. 1943 
Ibs. 
Meat placed in cure— 
Dt Wetdbetbivkebbdnradesesseeeed 14,161,291 
BL. dvnebeesseteuesscercececesccsumeeeee 
Smoked and/or dried— 

ST seGesautedescente cedbeces cues 2,567,998 

EE, Gabdewesseceoevceccddeeccceacs 182,755,235 
Sausage— 

Fresh (finished) ....... errr 8 = 
Smoked and/or cooked.............. 82,486,951 

To be dried or semi-dried......... 12,914,211 

PE MED. svc sccceeses case oe 134,945,409 

Loaf, head cheese, chili con carne, 

jellied products, etc.............5.. 26,771,015 
PE ROEOED scccccccccccccoccccce Spe Vee 
Cooked meat— 

DEE edhe dcr dcdeoccrsoeesneteaeees 844,652 

EE 966 andoed is eKebGseedeetnnene 24,867,427 
Canned meat and meat food products— 

DD .GaSenagebsesevscvaretesteswed 10,224,052 
BOGE cccces 113, 103,787 
Sausage 26,137,122 
BOD cccccccccccecccccccccccscose 14 
All other 


Total canned meat............. 
Lard—rendered, refined, canned . 
Pork fat-rendered, refined, canned... 26,342,471 
GUND GOBER cw ccccccccccnccccccccccive 13,488,666 
Edible tallow ....... nacbeaegeenenss 513,752 
Compound containing animal fat..... 35.5% y 
Oleomargarine containing animal fat. 
Miscellaneous .......ccecccecssecess 








Mar. 1942 3 mos. 1943 3 mos. 1942 
Ibs. Ibs. Ibs. 
12,912,000 36,090,971 36,964,000 
245,546,000 840,000,935 734,134,000 
5,522,000 8,372,299 16,901,000 
151,489,000 503,214,485 406,870,000 
13,410,000 99,974,011 44,316,000 
51,709,000 228,447,021 148,968,000 

9,227,000 34,027,520 28,442,000 
74,346,000 362,448,552 221,726,000 
11,614,000 70,042,532 35,853,000 
26,881,000 93,858,155 79,168,000 

639,000 2,407,282 1,931,000 
23,872,000 64,644,283 59,658,000 
40,006 ,067 34,996,000 

318,218,564 227,790,000 

| 85,250,695 50,281,000 
28,086,000 45,709,441 90,594,000 
31,529,000 190,887,350 103,152,000 
161,624,000 702,437 909 506,813,000 
227,579,000 741,876,469 778,428,000 

22. 689,000 80,537,875 77,347,000 
13,526,000 39,428,721 41,319,000 
6,610,000 26,543,474 18,124,000 
15,194,000 93,589,423 55,246,000 

4,808,000 20,189,690 16,698,000 

2,229,000 4,001,549 15,275,000 





of this commodity have been slowly in- 
creasing for some time. The increase in 
production of sausage during March 
was especially noted in smoked and/or 
cooked kinds. Production of smoked 
and/or cooked sausage showed an in- 
crease of over 10 million lbs. compared 
with a month earlier and was over 30 
million lbs. greater than during the cor- 
responding month in 1942. Fresh sau- 
sage and dried or semi-dried sausage 
also came in for sharply increased pro- 
duction. During the first three months 
of 1943, production of sausage under 
federal inspection amounted to 362,448,- 
552 lbs., compared with 221,726,000 lbs. 
a year earlier. Most of the three-month 
increase was in fresh sausage and 
smoked and/or cooked kinds. 

Canned meat, used in large amounts 
for shipment overseas as well as for 
consumption by our own armies, showed 
a substantial increase in production dur- 
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bacon under federal inspection at 93,- 
858,155 lbs. compares with 79,168,000 
lbs. for the first three months in 1942. 


While lard production during March 
at 225,690,210 lbs. was slightly heavier 
than in February, the total was almost 
2 million lbs. below the March produc- 
tion a year ago. The three-month total 
for lard in 1943 stands at 741,876,469 
lbs. compared with 778,428,000 Ibs. dur- 
ing the comparable period of 1942. 
Production of pork fat at 26,342,471 Ibs. 
exceeded that of a month ago and a 
year ago. 


U. K. CONTROLS CANNED MEAT 


As of March 1, 1943, the British Min- 
istry of Food became the sole purchaser 
of all canned meat products other than 
meat pastes, fish pastes, and soups pro- 


duced by licensed United Kingdom can. 


ners. From that date it became j 
for a licensed canner to sell such meat 
products except to or as directed by the 
food agency. Canned meat produets 
concerned must be made to standard 
specifications. 


No indication of the canner’s name 
address or brand is permitted on the 
cans or labels beyond the code number 
which the Ministry of Food wil] assign 
to the canner for the purpose, Those 
products earmarked by the Ministry of 
Food for eventual release for civilian 
consumption will bear a standard gy. 
thorized label. Goods bearing this label 
however, will not be released to the 
public for some time. 


Canada to Begin Meat 
Rationing Early in May 


MONTREAL.—Meat rationing for 
Canada, effective early in May on the 
basis of two pounds a person per week, 
was announced in the House of Com- 
mons on March 31 by Hon. J. L. Isley, 
minister of finance. “Meatless days” 
will be observed by restaurants, hotels 
and other public eating places, after 
plans now being prepared by the War. 
time Prices and Trade Board are com- 
pleted. The ration represents a reduc. 
tion of about % lb. per week from the 
average per capita consumption of meat 
by Canadians in 1941 and 1942, the 
minister said. 

Mr. Ilsley said no “burdensome re- 
strictions” were planned for farmers 
slaughtering livestock for their own 
use, but that they would be asked to 
live well within the spirit of the ration. 
To control the supply of meat entering 
trade channels, there will be restric 
tions on the farmers’ right to slaughter 
for sale. Steps will be taken to see that 
those who hold space in private cold 
storage lockers are not allowed to use 
this space to evade rationing or obtain 
any special advantage in obtaining meat 
supplies. 

The Nutrition Advisory Committee to 
the Wartime Prices Board Foods Aé- 
ministration, according to Mr. Ilsley, 
has found that a ration of 2 lbs. of meat 
per week, plus milk, eggs and similar 
foods, is sufficient for the nutritional 
requirements of any occupation, and 
“differential” rationing was not consid- 
ered necessary. Poultry and fish will 
not be included in the Canadian ration 
plan. 


CANADIAN TRIPE EXPORTS 


It has been ruled for the purpose of 
Canadian export regulations that tp 
from cattle and sheep be considered 
edible beef or mutton products, and 
therefore subject to export permit whet 
shipped to any non-empire country, & 
cording to a customs memorandum 
issued by the Department of National 
Revenue. 
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HOGS 


Chicago hog market this week: Bar- 
rows and gilts were 15@25c lower than 
a week ago while sows were off 15@20c. 

Thurs. Week ago 


$15.05 $15.15 
15.05 
14.70 
14.75 
14.90 
14.70 
15.75 
15.35 


Chicago, top 


Kan. City, top 
Omaha, top 


Corn Belt, top 

Buffalo, top 
Pittsburgh, top 
Receipts—20 markets 


360,000 346,000 


Slaughter— 
27 points* 
Cut-out 


680,834 
180- 220- 
220 lb. 240 lb. 


—1.81 —1.97 
—1.83 —1.98 


PORK 

Chicago carlot pork: 
Green hams, 

all wts. ....24 @24% 24, @24% 
Loins, all wts..22 @25% 22 @25% 
Bellies, all wts.15% 15% 
Picnics, 

all wts. ....22% 
Reg. trim’ngs..20% 
New York: 
Loins, all wts. 
Butts, all wts. 
Boston: 
Loins, all wts. 
Philadelphia: 
Loins, all wts. 
Lard—Cash 


622,790 
240- 
270 lb. 


—2.39 
—2.40 


This week .. 
Last week .. 


22% 
20% 


.25% @28% 
-30 @30% 


2542@28% 
30 @30% 


-254%2@28% 25%@28% 


.254%@28% 25%@28% 
13.80b 
12.80b 
12.40b 

*Week ended April 16. 
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CATTLE 


Chicago cattle market this week: 
Most steers and yearlings closed steady 
while canners and cutters were 25c up. 

Thurs. 
Chicago steer, top. ..$17.10 


Week ago 
$17.60 
15.60 
16.25 
17.00 
17.00 
16.50 
14.00 

9.25 

8.00 


Kan. City, top 

Omaha, top 

St. Louis, top 

St. Joseph, top 

Bologna bull, top.... 

Cutter cow, top 

Canner cow, top 

Receipts—20 markets 
Pe eek haxe en 175,000 

Slaughter— 
27 points* 


201,000 
125,647 
BEEF 


Steer carcass, good 
700-800 lbs. 
Chicago ..$19.00@20.50 
Boston ... 20.00@22.00 
Phila. .... 20.00@22.00 
New York. 20.00@22.50 
Dr. canners, Northern 
350 lbs. up. .14% 
Cutters, 
400@450 lbs.14% 
Cutters, 
450 lbs. up..14% 
Bologna bulls, 
oe Oe oss 15% 
*Week ended April 16. 


138,404 


$19.00@20.50 
20.00@22.00 
20.00 @22.00 
20.00@22.50 
14% 
14% 
14% 


15% 


Chicago prices used in compilations 


unless otherwise specified. 





PROVISION STOCKS 
Chicago, April 14 
lbs. 
11,201,868 
13,375,664 


Total lard 
D.S. clear bellies 








HIDES 


Thurs. 
Chicago hide market inactive. 
Native cows ....... 15% 
Kipskins 
Calfskins 
Shearlings 


TALLOW, GREASES, ETC. 


New York tallow firm. 
8.62% 8.62% 

Chicago tallow firm. 

8.62% 
Chicago greases unchanged. 

8.75 
New York greases firm. 

8.75 
Chicago by-products: 
Cracklings 1.21 
5.53 


5.38 


Tankage, unit ammo. 5.53 
Blood 
Digester tankage 

71.04 


71.04 


Cottonseed oil, 


125%n 125%n 





BUSINESS INDICATORS 
Wholesale Prices (1926—100) 
April 10 April 11 

1943 1942 

. 103.5 98.1 

97.0 

Jan. 
1942 
100.8 


All commodities 


Prices (1926=100) 
1943 


Farm products 117.0 
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MEAT AND SUPPLIES PRICES 


Chicago 





WHOLESALE FRESH MEATS 


















tCarcass Beef 
Week ended 
April 22, 1943 
per Ib. 
Steer, hfr., choice, all wts...........eseeceeee 23 
Steer, bfr., good, all wts. oe 
Steer, bfr., commer., all wt --20 
Steer, hfr., utility, all wts...... 18 
Cow, commer. and good, all wts. 20 
Cow, utility, all wte.........eeceees --18 
Hindquarters, choice ........+6seseeceeenenee 25% 
Forequarters, choice ... 6.6.66 eee cr eeneeeenee 2044 
Cow hindquarters, good and commer.......... 21% 
Cow forequarters, good and commer.........- 18% 
+BEEF CUTS 
Steer, ., Short loins, choice............+.++. 38% 
Steer, , Short loins, good............ceeee 36 
Steer, ., short loins, commer............ O% 
Steer, ., short loins, utility. 26} 
Cow, short loins, good and commer. 
Cow, short loins, WOTIEY ovr cccccces 
Steer, heifer round, choice...............++ 
Steer, heifer round, good...........ceeeeeeeee 
Steer, heifer round, commer.............+++. 21% 
Steer, heifer round, utility..........-.eseeee0- 18 
Steer, bfr., leim, CHOIC...ccccccccccccccceces 33 
Steer, hfr., loin, good.............cceeerreee BIH 
Steer, hfr., loin, commer..........cccecsecess 26% 
Cow loin, good and commer..............+0++ 26% 
CM vccccccccesocceccoecoseceses 23% 
Cow round, good and commer.........+.+++++- 21 
Gow GEORG, BIIty. oo cccccccccccccscccccccces 18 
Steer, heifer rib, choice...........cceeceesees 27% 
Steer, heifer rib, G00d........cccccccccsseces 25% 
Steer, heifer rib, commer............+-+ee00. 234 
Steer, heifer rib, utility..............eseeee- 20% 
Cow rib, good and commer.............-+406- 231% 
GOW GE, MOTMEP. cccccccvcccccsccoccccecccoes 20% 
Steer, hfr., sirloin, choice..............++e46- 29% 
Steer, hfr., sirloin, good............5eeeeeee 27% 
Steer, hfr., sirloin, commer...............++. 23% 
Steer, heifer, sirloin, utility.................. 20% 
Cow sirloin, good and commer..............+- 
Cow sirloin, utility .............4... 


Steer, bfr., cow flank, all grades.. 
Steer, hfr., flank steak, all grades. 
Cow flank steak, all grades......... 
Steer, hfr., reg. chuck, choice 
Steer, hfr., reg. chuck, good 


Steer, bfr., reg. chuck, commer...........+++- 
Steer, hfr., 4 GRO, GEREE co cccccccccoccces 
Cow reg. chu good and commer............ 19% 
Cow reg. chuck, utility... .........ceceeeceees 17% 
Steer, hfr., c.c. chuck, choice............0s0. 21 
Steer, hfr., c.c. chuck, good........cccssecee 20% 
Steer, hfr., c.c. chuck, commer............... 19% 
Steer, hfr., c.c. chuck, utility..............4. 17%4 
Cow, c.c. chuck, good and commer........... 19% 
Cow, 6.C. GRUCM, BEEF. occ cscccccccccvcccecs 17% 
Steer, hfr., foreshank, all grades............. 13% 
Cow foreshank, all grades............--ss05:. 138% 
Steer, heifer brisket, choice...............54. 18% 
Steer, heifer brisket, good................s005 18% 
Steer, heifer brisket, commer..............++- 16% 
Steer, heifer brisket, utility.................. 16% 


Cow brisket, good and commer............... 16% 
Ce DEE, WED c coccccscccscvccceccooceve 

Steer, heifer back, choice. .........sccccccces 

Steer, heifer back, good...... 
Steer, heifer back, commer 
Steer, heifer back, utility.... 
Cow back, utility 





Cow back, good and commer..............65. 20% 
Steer, hfr. arm chuck, choice.............++.- 20% 
Steer, hfr. arm chuck, good..................20 

Steer, hfr., arm chuck, commer.............. 19 

Steer, hfr., arm chuck, utility................ 17% 
Cow arm chuck, go and commer............ 1 

ee ee GE, Eo ccccccesccccscecccecs 17% 
Steer, hfr. short plate, good and choice....... 15% 
Steer, hfr. short plate, commer. and utility...15% 
Cow short plate, good and commer........... 15% 
CP HS BH, Bcc ccc ccccccccccccecoes 15% 


tQuotations on beef items include permitted ad- 
ditions for Zone 5, plus 5S0c per cwt. for local 


delivery. 
Beef Products 
BUBERS ccccccccccccccccccecoscceceescooes 12 
Hearts ......ceceeccees Cecccecoccecoooces 18 
a e—rneenipimietaepeagmes 
DRGOED cccccccccesccccccccccccccocceccos 14 
Fresh wise, er stadedaseeooeses Ccccecee 13 
_—. tri pe, PTTTTITTITTT ITI TTT TTT Tee 16 
Live eecceccccccece Seeceoccecccceces > $f 
Kidneys’ PPP TTTTITITITITITT TIT TTT TTT Tie 9@10 
Veal 
CHOICE CBFCAED ...cccccccccccccccsecccces 22% 
DMD ccncbedsoocvecaecdcecveecons 21% 
Chelee GREENS 2. cccccccvecccccccecsccese 25% 
TO GED vecncsccccscccccscocesecssens 19% 
CUMMMNSTGEEE GRGRS cc ccccccccecsccccccccce 18% 
Veal Products 
BORER, GOED cccccccccccccccceccccccccces 16 
GEE MUUED cccccccccccccccvcceccosccesece 50 
DWCCTRSORES cccccccccccccccs § sccccccccce 43 
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**Lamb 
Gheehee MANS cccccccccvcccccccccccccccccce -2785 
BOGE DAMNING cc ccccccccecccoccccccceccccccs -2585 
PEED TEED ccccccccovcccccceccececcece -2385 
Choice hindsaddle ..........sececeesesees .B135 
Good hbindsaddle ..........seccsccsccneeees -2855 
CRESTS TOPED ccccccccccccccccccccccccoscese -2360 
Geek BETES cccccecccccccccccccccccosccccce -2235 
EGEED GORGRED cccccrvevccedoscccccccscoess 18 

**Mutton 
SG BED bocccecacsscacccccccccceceses .1460 
Geek GREP .ccccccccccccccccccccccccccces -1335 
Choice eAGGles ...cccccccccccccccccesccsecs -1810 
Good BAdd1ES 2... cc eee ees ec cceeceeeeneeee 1 
Chelce FOFEB cccccccccccccccccccccccccccce -1135 
Geed FOFES cccccccccccccccescccccccsecceces -1010 
Mutton legs, choice........ceeeccecceveeeee -2010 
Mutton loins, choice...........6eeeeeeeeees -1610 
BROOM COMBUED ccccccccccccccccccccocceccse ll 


**Quotations on lamb and mutton are for Zone 5 
and include 10c for stockinette, plus 25c per ewt. 
for delivery. 


*Fresh Pork and Pork Products 


Reg. pork loins, under 12 lbs. av 
PRERIER cccccccccccccccccccceccccccccoocs 














Tem@erloine ...cccccccccccccccccccccccccceces 
Skinned shoulders ..........ceeceeccccceseeee 26 
Spareribs, under 3 Ibs...........eeeeeeeneees 
Back fat, skinmed.....ccccccccccccccccccccess 12 
Boston butts, S 00.6 BG. OF. cccccccccvccscece 29 
Boneless butts, cellar trim, "3/4 cecccccosesches 34 
BEOGRS cccccccccccccscccccccsccccccseoccccore 16 
BOER ccccccccevececccccesoccoccgcccccecesces 12 
WGP DOMES ccccccccccscccscoceseccccccsccece 6 
PE FOG6 occ cccccccccccccccccccesecoscoeoses 6% 
BESRCFS, POF Dec cccccccccccscccccccccecseecs 11 
EAVOTS ccccccccccccccccccsccccccscccoeccceses 17% 
BORED ccccccccescoccecccceccesecsecoseceeece 13 
[ly eee eee eee ee ee eee eee ee ee eee ee ee eee 
BROMS .ccccccccccccccccccccccccccccccocceoes 11 
BRED nccccccccccecececcecucecescoecceosoese gly 
Chitterlings ...ccccccccccccccsccccccccecccces 11 
*WHOLESALE SMOKED MEATS 
Standard yd ~ na 14/16 Ibs., 
parchment paper .......-s+.ceeeeeeee 29% 
Standard ekinned "hame, 14/16 lbs., 
parchment paper .......-seeeeeeeeee 31% 
Picnics, 4/8 lbs., short shank, wrapped. 28% 
Fancy bacon, 6/8 lbs., wrapped........ 26% 
Standard bacon, 6/8 lbs., wrapped...... 25% 
No. 1 beef sets, smok 
EmahHes, © Grae. cccccccscccccccccces 51 
Outsides, C Grade. .........eeeceeeeee 49% 
Knuckles, C Grade.............. ° 47 
Cooked hams, choice, skin on, fatted, 
Ee EE ecacsegeneeqacecscoesesecece 48% 
fatted, 
Ta Renin. rote 52% 
Cooked picnics, kin on, fatted, bone in. 30% 
Cooked picnics, skinned, fatted, bone in. 33% 
*VINEGAR PICKLED PRODUCTS 
Pork feet, 200-Ib. Db]... ...-- cee ceeeeecnee $22.50 
Lamb tongue, short cut, 200-Ib. bbl......... 
Regular tripe, 200-Ib. bbl............eeeeee .50 
Honeycomb tripe, 200-Ib. bbl...........s006 31.00 
Pocket honeycomb tripe, 200-lb. bbl........ 34.50 
*BARRELED PORK AND BEEF 
om fat back pork: 
> BP BEGES cccccccccccccccccccescsoces $25.00 
80 BED BPEOGED cccccccccccccccccscccccescece 25.00 
cg eo 25.00 
Clear plate pork, 25-35 pieces............+. 23.00 
BPISMOE POSE cccccccccccccccccccccccccccece 35.00 
PEE BENE Syerenvccemevscesccconeescecesse 35.50 
BS RD WOO Rvccecosetencevecsesescveens 86.00 
SAUSAGE MATERIALS 
Carlot basis, Chicago zone, loose basis. 
Regular pork trimmings................ 20 
Special lean pork trimmings 85%....... 31 
Extra lean pork trimmings 95%........ 
Pork cheek meat (trimmed)............ 20 br 
WUE BUENED cccccceccocccccesoeceeocces 13% @14% 
PUT TGED cccccccccccpeccccevcccccese 13 @15 
Boneless bull meat (heavy) pebeueceeaue 21 
Boneless chucks .........0-seeeeeeeeeee 21 
BME MORE oc ccccccccccccccccccccccece 19 
Beef trimmings .........0-seeeeeeseees 18% 
Tessed CANNETS ... 1... cece ee eeeececee 14% 
Dressed cutter COWS. .........0+e-eeeees > 
Dressed bologna bulls.............++«++ 15% 
Tongues, No. 1 canner trim..........+.. 15 @17 
DRY SAUSAGE 
Cervelat, choice, = BO Gc ccvcccescccsss 58 
Thuringer COCSEECOROECCLOCOCCCCOE SS COOOOSSCOS 81 
PQPMOP cccccccccccccccccccccccccccccscocsces 41 
Holsteiner ........002 sesssenees eevccccccces 41 
B. C. salami, choice.........ececseseeccscces 54 
Milano, salami, choice, in hog bungs. ee 
B. salami, new condition........ 82 
Frisses, choiee, in hog middles 
Genoa style salami, choice. -.63 
POPRGTORE cc cccccvcscccceccece - 50% 
Mortadella, new condition............0..see0 28 
Cappicola (cooked) ..........cscecscccssecece 50 
Italian style hams..............s0esceeeceees 42 


DOMESTIC SAUSAGE 
(Quotations cover fancy grades.) 

Pork sausage, in 1-lb. carton........ 
Country style sausage, fresh in link. 
Country style sausage, fresh in bulk 
Country style sausage, smoked 
Frankfurters, in sheep —: 

Frankfurters, in hog casings. . 
Skinless frankfurters ......... 
Bologna in beef bungs, choice... 
Bologna in beef middles, choice 
Liver sausage in beef rounds 
Liver sausage in hog bungs........... 23 
Smoked liver sausage in hog bungs..."""""=3 
ID antes y. the deka iki anmans ara 







New England luncheon wadebas est somal 4 

Minced luncheon specialty, choice......""""** os” 

Memes ORE Wee8. .60.cccccccescccccceansut 29 

_— sausage eee ccecccccccccccccccsccceceestil 

Polish Cn a EETETTETTTSSeEEnnSiShaias:- 
CURING MATERIALS 

Nitrite of soda (Chgo. w'hse. stock): on 


In 400-lb. bbis., delivered 


bl. refined granulated 
St GD. scwesbéccesecetesés 
Medium crystals 
Large = 





‘on ly, f.o. 'b. 
Granulated, kiln 4 








Medium, kiln dried pecs seccereesaiindaiae a 
Rock, bulk, 40 ton cars 8.90 
Sugar— 
aw, 96 basis, f.o.b. New Orleans....... 3.74 
Standard gran., f.o.b. refiners (2%).. 5.45 
Packers’ curing sugar, 250 Ib. bags, 
f.o.b. Reserve, La., less 2%....... $.10 
Dextrose, in car lots, per cwt. (cott 4.80 
BD PRSSE BEGG c. coccccccccseeccss 4% 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 
Domestic rounds, 1% to 1% in., 
gst Aan arias Mae 16 @i8 
Domestic rounds, over 1% in., 
BED BOGE cecccccsecencestavcsesess 30 
Export rounds, wide, over 1% in....38 @42 
Export rounds, medium, 1% to 


Pe WE aceddescaseoe 23 @2 
Export rounds, narrow, 1% in. under. 28 qa 
rr ee .06@ 01 
WO. B WERGRRES. . oc ccccccccccssece .08@ 5 
No. 1 ar er 15@ .16 
No. 2 bi Dntcesensescocesbesesed -10@ .12 


ung! 
Middles, sewing, 1% @2 in........ 40@ 2 
Middles, select, wide, 2@2% in... og a 
Middles, select, extra, 2% @2% in. 
Middles, select, extra, 2% in. & up. art Ar 
Dried or salted bladders, per piece: 
12-1 


5 in. wide, flat..........++0. 08 @.0 

10-12 in. wide, PSS erre 05% @.06% 
8-10 in. wide, flat...........00. 02% @.08 
6- 8 in. wide, flat.............. 02 @.2% 

Hog casings: 
Extra narrow, 29 mm. & dn...... 2.40@2.45 
Narrow mediums, 29@32 mm...... 2.40 
Medium, 32@35 mm...........+++ 2.00@2.10 
English, medium, 35@38 mm.....1.70@1.% 
Wide, 38@43 mm............++++ 1.55@1.0 
Extra wide, 43 mm..........+++++ 1.40@1.80 
Export bungs ........-essseeeeees .22@ 3B 
Large prime bungs............... J7@ 2 
Medium prime bungs............++ il@ 2 
Small prime bungs..........+-.+++ A 
Middles, per set.........-seeeeees .20@ 21 

SPICES 
(Basis Chicago, original bbls., bags or bales). 
Whole Ground 
Alispice, prime .....ccsccccccees 35 
Resifted 36 

Chili pepper 

wde 


4 
7 
a 
Ld 
~ 
s 
3 
a 
‘4 
B- 





East Ind 
East & West Indies Blend...... 
Paprika, Spanish 
Pepper Cayenne .....-++-seeeseee 


ed No. 
Black Malabar ............++++ 11 
Black Lampong 
Pepper, white Sagapere jocacecass 15 
unto 
Packers 


BygssaurseaausRsksusssss 





Whole ay i 

Caraway seed de 
Cominos seed 
Coriander Morocco bleached 
Coriander Morocco natura! No 
Mustard seed, fancy yellow 
American .........se00+: . it 
—- Chilean .......+++ ee 24 

GHOEED ccccccccccccccccvccscoses 20 





thes 
*Quotations on pork items are for less 
5,000 Ib. lots and include all permitted addition 
except boxing and local delivery 
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Regular hams, under 14 lbs............ $1 
aT Regular hams, 14/18 Ibs............««. 30 
‘ a ee f | we 18 wo cowocevccoce 29% 
‘ ° o. © nn ams, under 14 Ibs............ 33 
- The National Provisioner ™ Skinned hams, 14/18 Ibs............... 82 
2 . Gg ; vA Skinned hams, over 18 lbs........-.+«+- 31 
= Daily Markel Service CW (4) Prenton, bone a a ar ugerceceescsuscens 29 
: 7 con, western Be Ue cccccscccecoes 29 
-% Bacon, city, 8/12 Ibe... ....cecceceeees 29 
bly —_ Beef tongue, light..........csceeeseees 27 28 
B CASH PRICES DRESSED BEEF CARCASSES Beef tongue, beavy........ssceececeees 28 EH 
‘2 a *Quotations on pork items are for less than 
2 CARLOT TRADING LOOSE, BASIS. F.0.B. City Dressed 5,000 Ib. lots and include all permitted additions 
4 CHICAGO on Gurcato B J Asis Steer, heifer, choice......... 24 except boxing and local delivery. 
° THURSDA Steer, heifer, good... 
2 Steer, heifer, commer 
7} 3 ° ° 
REGULAR HAMS Steer, heifer, utility... 
By ait ian inamen s.P Cow, good and commer.......-...+sseeeeeeeee 21 H DRESSED HOGS 
. eld The abo ° ogs, good and choice, head on, leaf fat in, 
24% 24% nn quotations do not include charges for April 21. 81 to o. the... re ae 
2 24 ) to Ds 
oa 248 oat KOSHER BEEF CUTS 120 to 136 Ibs 
: 24 24 Steer, heifer, triangle, choice................. 22 137 to 153 lbs.... 
+ 8.75 Steer, heifer, triangle, good...............- 22° 
od BOILING HAMS ee a ye COMMEP. ..... 22 esceees 21 
: . Steer, heifer, triangle, utility............ . 19% 
12.00 Fresh or Frozen S.P. Steer, hfr., reg. chuck, Se ianssricesanen’ 2 ” DRESSED VEAL 
13. rs ones césoseeness 24 24 Steer, hfr., reg. chuck, good..........-....++ 23% Good.... 
14.0 18-20 .. 23 23 Steer, hfr., reg. chuck, commer.........-++++ 22 Medium . 

4% eee 23 23 Steer, hfr., reg. chuck, utility............... $4 Common 

juoted Above quotations include permitted additions 
SKINNED HAMS for Zone 9, plus $1.50 per cwt. for koshering plus 

2 atten g.p, 0¢ per cwt. for local delivery. **DRESSED SHEEP AND LAMBS 
FT 26% 26% Steer, heifer, rib, choice 2 oe 28% —_ one 5 0000066060006060660600060080 4 

: 9 € n,n  euesereead 26%, LMmb, 200d ...- ee esececcccecccccerenneees od 
an 26 26 Steer, heifer, rib, commer................... oi mb, commercial .......00eeceeeccceeceee .2585 
HY 26 26 Steer, heifer, rib, utility...............-..+- "3j4Z - Mutttom, good, 8.........ccceeeeeeceeesees -1660 

5 25 25 Steer, heifer loin, choice...................-.34% Mutton, COMMET., M...... 66 eee eee eeeeeenee 1535 
5.0 25 25 Steer, hfr., loin, ‘good $006600000R 806000000004 32% **Quotations are for zone 9, and include 10c for 
48 25 25 OCSR, BEE. WM, GOMER ccc cccceccccccccseses 27% stockinette, 25c for delivery, plus $1 per cwt. for 
rn = 4 EROR, Beg Me GE oc edeccvcscecsdscutess 24% koshering. 

s - Above prices are for Zone 9, plus 50c per cwt. 
25 25 for delivery. Additions for kosher eute, where 
permitted, are not included in prices. FANCY MEATS 
PICNICS Fresh steer tongues, untrimmed, per Ib......... 16 
ge.) Fresh or Frozen 8.P. *FRESH PORK CUTS a Se a ee ow ‘= 
» , per Ib...... ooce ° 
eu S31) Pork loins, fresh, 12 Ibe, down ——. wee ye ae ed ‘ 
22% Shoulders, regular Beer CR 24 Motton kidetre wa she % 

» 22% Butts, regular, 4/8 Ibs. 29 Lamb fries, per :80 
442 22% Hams, regular, under 14 ’ Tbs. 26 Livers, beef, per 1! - 838 
2 ee & on. Pesce, tres fone these = ows... . 
ax BELLIES Pork trimmings, extra lean............. 35 
0 ‘. - 5 Pork trimmings, regular..............- 22 
4 (Square Cut Seedless) Spareribs, medium ............s.0sss.. 17 GREEN ou.penine 
aT Fresh or Frozen Cured City 5- 7 12%- 14- 
2 DE thicchseebssessnve 19% 20% Pork loins, fresh, 10/12 Ibs............ 29 1% = 12h 14 618 
ec ccsekeoneence 18% 19% Shoulders, regular ...cccccccccccccccce 26 Prime No. 1 veals....23 8.30 3.55 3.60 

‘= echo seiailinir dines 18% 19% Butts, boneless, ©. T.....cccccscccccccs 36 Prime No. 2 veals....21 8.00 8.25 8.30 
hs | 17% 18% Hams, regular, under 14 Ibs........... 26 Buttermilk No. 1..... 18 3 2.80 38.05 8.10 
. PEE bbasescoeccoccococess 17% 18% Hams, skinned, under 14 Ibs............ 28 Buttermilk No. 2..... 17 2 2.6 2.90 2.96 

BRED csccccccccccccceccocs 16% 17% Picnics, BOND Waccccccscccccccccccecces 24 Branded BOY ..cce- 12 17 18 210 2% 
on. Ae po ee — s- ecececcccoce = Number 3 .....++.+0+ 12 17 1.86 «2.10 2.15 

’ GREEN AMERICAN BELLIES 0! rimmin, J —— Pecccccccecseses pis 
08 Spareribs, medium ......6..sseeeeeeees 18 
02% 18-20 14% Boston butts, 4 ry Pbissntetiaeeeseewes 

/ - BUTCHERS’ FAT 

92.45 *co Bhep FAt ncccccccccccccccccevsccccs $3.25 per cwt 
24 D. 8. BELLIES OKED HAMS Breast fat ...cccccccccsccccscccces 4.25 per cewt. 
2.10 Cleat Rib Cooked hams, skin on, fatted, 8 Ibs. down....47% Edible suet ....ccccssscccccscccesss 5.00 

5 Cooked hams, skinless, fatted, 8 Ibs. down... .50% Inedible suet .......-ceceeesseesees 4.75 per ewt. 
1.50 

3B 
2 2 
9 2 
+ CUT-OUT TEST RESULTS SHOW LITTLE CHANGE 

, (Chicago cost and prices, first four days of week.) 
sles). Following last week’s sharp decline, hog prices this week were only slight- 
Crom ly lower, with the cost per cwt. alive averaging 3@4c under the previous 

0 four-day period. With realizations remaining unchanged at ceiling levels, 

a cut-out test results showed a 1@2c smaller loss than a week earlier. 

2 —— 180-220 Ibs. ——220-240 Ibs. ——240-270 Ibs.—— 

45 OTHER D. 8. MEATS Value Value Value 
13 Peas oe Cured Pet. Price per Pet. Price per Pet. Price per 
110 Frozen ure live per ewt. live per ewt. live per cwt. 

% 12 wt. Ib. alive wt. Ib. alive wt. Ib. alive 

u oe Meguinr ROMS ...06scvcseseces 13.90 24.0 $3.34 13.90 23.7 $3.29 13.70 23.0 $3.15 

2 10% PUES cccvesoccoccccsecsece 5.60 22.2 1. 5.50 22.2 1.22 5.40 22.2 2 

} Quetats neon Bestem Batts .nccccccssccccee 4.00 26.5 1.06 4.10 26.5 1.09 4.00 25.5 1.02 

— ~ ased on OPA revised MPR No. 148, Loins (blade in)..........0+6+ 9.80 24.5 2.40 9.60 23.0 2.21 9.60 22.0 2.11 

} MPR 198, St, a4 . No. 1 to —— : beceeceescecceses 11.00 18.6 2.05 P44 rv 2 by 4 ret se 

8 bp De Brcccccccccsesesce sees eegee coos ‘ . ¢ 4. 14 5 

34 TR OEE ba! gesccieswseowssee 1.00 10.0 .10 3.00 10.0 .30 4.20 10.5 44 

4 WEEK’s — - GOUT s ccccccsssces reed +4 -29 2.80 11.0 31 3.30 11.0 .36 

BW MEE coccccccccccceesses 2.1 y -25 2.10 12.0 25 2.00 12.0 24 

4 P LARD PRICES P. S. lard, rend. wt.......... -12.40 12.8 1.59 11.40 12.8 1.46 10.50 12.8 1.34 

is Ps _— of cash, loose and leaf lard on SE Tenetenerssieses zw Ff BHR ime Urs 

e Chicago Board of Trade: Feet, tails, neckbones........ 2.00 ... _— ae be _ <2 

Offal and miscellaneous....... .... i aan « iva d gore F 
A Se om Leaf and miscellaneous see cece 55 ’ 55 eee 0006 55 
Ground Monday’ am i. Sauea yd 12.80b 12.40b TOTAL YIELD AND VALUEB.69.00 «-e» $13.89 70.50 ee $13.69 71.00 es $13.21 
’ y - «+++ 13.808 12.80% 2. . 

ayy Tuesday, April 20. -222218-8ob 12: 80b . 4 Cost of hogs per cwt.. $14.94 $15.00 $15.00 
. Wednesday, April 2i. > > Condemnation loss . : .08 d 08 
2 ursday, ‘Apel > ey = — Handling and overh ad 68 58 52 
2 6 eag..... ¢ ) 5: 

= Priday, tn. +++ -13.80b 12.80b 12.40b fd ~ 

uo Ms April 23........ 13.80b 12.80b 12.40b TOTAL COST PER CWT. = 

ener BEAVE ccccdccccscccccece $15.70 $15.66 $15.60 

eset P. , : 

iz he 'ackers’ Wholesale Prices TOTAL VALUE ...........0: 13.89 13.69 13.21 

™ Kettle lard, tierces, f.0.b. Chicago. 14.55 

a Leat, ov" tierces, f.o.b. Chicago. 15.05 EQGR POP CWE. wocscscocese $ 1.81 $ 1.97 $ 2.39 

68 } Neutral, e rend., tierces, f.o.b. Chi 15.05 Loss last week............. 1.83 1.98 0 
Rertening nen, f.o.b. Quicage 15.55 
. OB, C.B.L.ccccccccccccccccces 16.50 
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Tallow and Grease Trade 


~ Remains Quiet and Firm 


NEW YORK, APRIL 21, 1943 


TALLOW. — The tallow market in 
New York was very quiet during the 
week, although some increase in activity 
was noted following issuance of Amend- 
ment 29 to RSP 53, which permits 
premiums to be charged over ceiling 
prices on sales of tallow and grease 
in drums, barrels and tierces. Some sup- 
pliers seem to have been withholding 
product for premium trade and this 
practice has caused a little discontent 
among buyers in tank cars. It is re- 
ported that some of the larger soap 
manufacturers have appealed to Wash- 
ington asking that the amendment be 
rescinded. Later in the week, OPA. re- 
leased amendment 30 to RPS 53, which 
stated that only those persons who have 
obtained priority order or rationing 
from the FDA may pay premiums for 
tallows and greases in drums, barrels 
or tierces. This revoked the provision 
in a previous amendment by which OPA 
named a list of industries to which tal- 
lows and greases could be sold at speci- 
fied premiums over large tank-car lots. 

STEARINE.—There have been no 
signs of the expected increase in sup- 
plies of stearine and the trade continues 
to be inadequately supplied with this 
product. Demand remains very broad 
and prices are quoted at the full ceiling. 

NEATSFOOT OIL. — Production of 
neatsfoot oil continues to run far below 
the demands of the trade. Ceiling prices 
are quoted nominally on anything avail- 
able. 

OLEO OIL.—A very few minor sales 
of oleo oil were reported consummated 
during the week just ending. Offerings 
are very limited. Prices reported were 
13%c for No. 1 oleo in tierces and 13%c 
for No. 2. 

GREASES.—The condition of the 
grease market here parallels that which 
exists in the tallow market; the two are 
handled as a unit by the OPA. Only a 
few sales were reported. 


CHICAGO, APRIL 22, 1943 


TALLOW.—tThe tallow market here 
was about unchanged, with current de- 
mand well in excess of the offerings 
available at ceiling prices. On Monday 
the trade experienced a very light sup- 
ply and a light trade. Tuesday saw a 
little more tallow offered and the volume 
of business was a bit improved. Follow- 
ing this weak spurt in business, trading 
during the remainder of the week was 
off considerably as many quarters re- 
ported reduced production. Demand con- 
tinued strong at the full ceiling limit on 
all grades, with buyers virtually comb- 
ing the market for offerings of any size. 

STEARINE.—Only limited supplies 
of stearine were available during the 
week and ceiling prices were freely 
offered for any product obtainable. Pro- 
ducers are patiently waiting for the 
pickup in this product which is expected 
as soon as cattle marketings begin to 
increase. This increase has been ex- 
pected for some time now but has been 
a disappointment to the trade. 


NEATSFOOT OIL.—Market un- 
changed. Quotations were: Pure, 18c, 
and cold test, 26c. 

GREASE OIL.—Quotations were as 
follows: No. 1, 14c; No. 2, 13%c; extra, 
14%c; extra No. 1, 14%c; extra winter 
strained, 14%c; prime burning, 15%c; 
prime inedible, 15¢c and special No. 1, 
13%c; acidless tallow oil is quoted at 
13 %e. 

GREASES.—Numerous producers of 
grease indicate that production at pres- 
ent is lighter than live receipts would 
indicate, due presumably in part to the 
recent movement of a good many 
dressed hogs by killers. Demand con- 
tinued very good and far in excess of 
the supply. Ceiling prices are obtain- 
able for all grades. Included in the 
week’s reperted sales were seven tanks 
of choice wiite grease at 8%c; three 
tanks of B-white grease at 8%c and 
three tanks of yellow grease at 8%c. 


BY-PRODUCTS MARKETS 


(Quotations are basis Chicago, April 22.) 
Conditions in the by-products market 
were unchanged during the week just 
closing. Ceiling bids were freely bid on 
all product but there is very little being 
offered. Many orders have been on hand 
for quite a while but these have had to 
go unfilled due to the scarcity of offer. 
ings. 


Blood 
Unit 
Ammonia 
Unground, loose woes $5,390 
Digester Feed Tankage Materials 
Unground, per unit ammonia . 85.5g¢ 
Liquid stick, tank cars .. 250 
Packinghouse Feeds 
Carlots, 
Per ton 
60% digester tankage, bulk $71.04 
55% digester tankage, bulk.... 65.65* 
50% digester tankage, bulk. . OR 
50% meat and bone meal scraps, bulk. 6S.008 


POG ccccccccsedcens 


Special steam bone-meal... 


so nees 81.200 
50.00@ 35.00 


Bone Meals (Fertilizer Grades) 


Per ton 
Steam, ground, 3 & 50... 35.00@ 36.00 
Steam, ground, 2 & 26...... 35.00@ 36.00 
Fertilizer Materials 

; Per ton 
High grade tankage, ground 

10@11% ammonia , ‘ $3.85@ 4.000 
Bone tankage, unground, per ton 30.00@31.00 
re vane 4.25@ 4.35 

Dry Rendered Tankage 

Hard pressed and expeller unground Per unit 

45 to 52% protein (low test)............$121* 

57 to 62% protein (high test) coc ae 


Gelatine and Glue Stocks 


Per ewt. 
Calf trimmings (limed).. ‘ . $1.06 
Hide trimmings (limed) ooceseuin 
Sinews and pizzles (green, salted)... one LP 

Per ton 


Cattle jaws, skulls and knuckles $40.00@ 42.00n 
Pig skin scraps and trim, per lb.... 74@ T% 


*Denotes ceiling price, f.o.b. shipping point 


Bones and Hoofs 


Per ton 
Round shins, heavy . 5s , $65.00@ 75 0 
light ... ese 65.00 


Flat shins, heavy .......... 


. 60.00@ 65.00 
light 60.00 


Blades, buttocks, shoulders & thighs 57 50@ 60.00 
Hoofs, white ... peewee 55.00@57.0 
31.0 


Hoofs, house run, assorted 


Junk bones 31.00@32.0 


Animal Hair 


Winter coil dried, per ton $ 60.00 
Summer coil dried, per ton.......... 32.50 
Winter processed, black, lb... nominal 
Winter processed, gray, Ib........ 8 

Cattle switches . ‘ see . 4@% 









ny -STAGE 
See CRINDERS 


FOR CRACKLINGS, BONES. DRIED BLOOD 
TANKAGE and OTHER BY-PRODUCTS 


Grind cracklings, tankage, bones, 
etc., to desired fineness in one 
opera . Cut 


to 20,000 Ibs. hourly. Write for 
catalog No. 310. 


STEDMAN'S FOUNDRY & MACHINE WORKS 
504 INDIANA AVE., AURORA, INDIANA, U. S. A. 
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WILLIBALD SCHAEFER 


Processors 


TALLOW & GREASE 
Blood, CRACKLINGS, Tankage 


COMPANY 
SAINT LOUIS 


2 Converters 








ASSOCIATE MEMBER: THE NATIONAL Your — 
offerings 


invited! 


INDEPENDENT MEAT PACKERS ASSOCIATION 
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FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
> . > basis ex- 
jum sulphate, bulk, per ton, a 

— Atlantic ports........... $29.20 
Blood. dried, 16% per unit.... s . 4.95 

, nd fish scrap, dried, 11% ammonia, 
16% B. P. L., f.o.b. fish factory ; ...4.75 & 10¢ 

al, foreign, 114¢% ammonia, 10% 

Fish . , CL.f. spot........+6. 55.00 
S Geimepent ..--+-22-2 pn 55.00 

May Sep cacidulated) 7% ammonia, 3% 
~ p. A., f.0.b. fish factories «ss 4.00 & 50€ 

4, nitrate, per net ton, bulk, ex-vessel 
oe aatie and Gulf ports A 30.00 
in 200-Ib. bags... : . 32 40 
jn 100-Ib bags ceeee ee eeeee 33.00 

Fertilizer tankage, ground, 10% ammonia, 
10% B. P. L., SS eS ahi 4.25 & 10¢ 

Feeding tankage, unground, 10-12% ammo 
nis, 15% B. P. L., bulk..... e 5.10 

Phosphates 

ne meal, steamed, 3 and 50 bags, per ton, 
ee works . asuneou . — $40.00 

Bone meal, raw, 4%4% and 50%, in bags, 
r ton, f.o.b. works.... em Lomnee See 

Superphosphate, bulk, f.o.b. Baltimore, per 
ton, 16% flat..... . , pee 10.10 

Dry Rendered Tankage 

90/55% protein, unground....... ‘ .. $1.09 
0% protein, unground.......... . con Bee 


POOR OIL CROP IN URUGUAY 


Uruguay’s 1943 harvest of sunflower 
seeds and peanuts, which takes place in 
April and May, is expected to be of poor 
quality and yield because of the pro- 
longed drought. Output of peanuts is 
expected to be between 1,500 and 2,500 
tons, compared with 5,762 tons har- 
vested during the 1942 season. It is 
probable that no exports will be made 
in 1943, due to shortages. 





OLEOMARGARINE 
F. 0. B. CHICAGO 
White domestic vegetable. . . 19 
White animal fat.............. — .16% 
Water churned pastry..... a ' 18% 


Vegetable type . 


VEGETABLE OILS 


Crade cotton seed oil, in tanks, f.o.b. Valley 


ere 125% 
White deodorized, bbis., f.o.b. Chgo...........16% 
Yellow, deodorized ..... ah ae 16% 
Raw soap stocks: 

Cents per Ib. divd. in tankears. 

Cottonseed foots, basis 50% T.F.A. 

Midwest and West Coast.... 3% 

East —— ara tecics ee en 354 
Corn foots, basis 50% T.F.A. 

SSE “Te . 3% 

East . he aint tals oe shear ---3% 
Soybean foots, basis 50% T.F.A 

Midwest and West Coast. ; 3% 

iis 6 Sa sci 314 
Soybean oil, in tanks, f.o.b. mills, Midwest. .11% 
Corn oil, in tanks, f.o.b. mills 12% 


Sluggishness Prevails in 


Cotton Oil Futures Market 


York continued to be a very inac- 

tive affair during the week just 
ending. Demand remained broad but 
little product was offered and no sales 
were reported. The regular monthly re- 
port of the Census Bureau revealed 
that cottonseed oil consumption during 
March amounted to 299,608 barrels, 
which was 60,000 barrels smaller than 
the February total. Despite this decline 
compared with a month ago, the March 
consumption stands 90,000 barrels larg- 
er than in the same month of 1942, 
while the consumption for the eight 
months of the current season ending 
with March amounted to 2,619,983 bar- 
rels, 622,000 barrels larger than that 
for the comparable period of the previ- 
ous season. 

PEANUT OIL.—A continued short- 
age of peanuts remains the chief cause 
of the curtailed production of peanut 
oil. Production is still well below the 
demand of the trade. Prices for crude 
oil were quoted firm at all primary mar- 
kets. Advices from Argentina report 
that exports from that country in 1942 
were 7,901 tons compared with 6,385 
tons a year earlier and only 386 tons in 
1940. Acreage planted to peanuts has 
been stepped up considerably and for 
the 1942-1943 season is estimated at 
about 276,600 acres, an increase of 53 
per cent over the initial estimate in the 
previous season. 

SOYBEAN OIL.—Offerings of soy- 
bean oil continue to be very limited and 
demand remains broad. The general 
tone of the market is firm. There has 
been a slight increase in local produc- 
tion recently. 

OLIVE OIL.—Supplies of olive oil 
continue scarce; the trade at present is 
depending to a large extent on domestic 
oil. Supplies of imported oil have been 
about exhausted and there is little 
chance of increased offerings. The trade 
was quiet during the week and prices 
continue to be quoted at ceiling levels 


Tr cottonseed oil market at New 


on imported and domestic supplies. 

PALM OIL.—There continues to be 
practically no trading in this oil, where 
supplies are extremely light. Little 
hopes held for quick relief. 

COTTONSEED OIL.—Southeast 
crude was quoted Friday at 12%@ 
12%c; Valley 125c and Texas, 12%c at 
common points. 

Futures market transactions for the 
week at New York were: 


MONDAY, APRIL 19, 1943 


~—Range 
Sales High Low Bid Pr. el. 
ee fais 13.95 13.95 
GG cose . 13.95 13.95 


No sales 


TUESDAY, APRIL 20, 1943 


June .... 13.95 13.95 
Ga  ssuedkees 13.95 13.95 
No sales 
WEDNESDAY, APRIL 21, 1943 
June ..... ‘ : 13.95 13.95 
July ‘ 13.95 13.95 
No sales 
THURSDAY, APRIL 22, 1943 
ee ‘ ess _ 13.95 13.95 
July boa dus 13.95 13.95 
No sales. 


(See later markets on page 35.) 


COTTONSEED OIL NOW USED 
FOR FUEL IN BRAZIL 


Of the total quantity of edible vege- 
table oils produced in the state of Sao 
Paulo, Brazil, some 40,000 tons are con- 
sumed annually in the country. In 1942 
an additional quantity was used for 
diesel fuel. It is generally understood 
that the government prohibited the ex- 
portation of cottonseed oil last year to 
force its use as a substitute for im- 
ported diesel oil. 

The cottonseed oil is reported to have 
been a satisfactory substitute, used by 
diesel trains with excellent results. 
Chief objection was the price, which 
was about twice that paid for regular 
diesel oil. 





NEVERFAIL 3-DAY HAM CURE 


Unfreezes Capital! 


By moving hams more quickly through 
your curing cellar, NEVERFAIL 3-Day 

am Cure frees your capital . . . permits 
you to take quick advantage of any fav- 
orable change in the market. At the same 
time it greatly improves the quality of 
your product . . . enables you to get the 


ighest prices which you are permitted 
to ask. Write us! " 


H. J. MAYER & SONS CO. 


A EN E . 
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BEMIS BRO. BAG CO. 
420 Poplar Street, St. Louis, Mo. 


Please rush full information and prices on the 


i 
I 
I 
] 
i products checked: 0 Lard Press Cloths; 0 Parch- | 
1 ment-lined Bags; 0 Ready-to-Serve Meat Bags; 0 Roll Duck; § 
, 0 Cheesecloth; O Beef or Neck Wipes; 0 Beef Bleaching Cloths; 1 
' 2 ot a tng O Scale Covers; 0 Inside Truck Covers; © Delivery \ 
ruck Covers. 
! Peedi = , 
! i 
i Company____ ne i = 1 
a ee 7 ' 
Is 
I a ee eae State > ! 
1 I 
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HIDES AND SKINS 





Domestic hide markets sold out and 

quiet, pending release of new buying 

permits—American buyers active in 
South American market. 


Chicago 


HIDES.—Activity in hides this week 
was confined entirely to the South 
American market, where a total of more 
than 50,000 hides and skins were sold, 
coming in good part to the States. All 
domestic hide markets are at a stand- 
still. The WPB buying permits for 
March hides expired at the end of last 
week, and the general impression in the 
trade is that new permits covering April 
hides will not be available until about 
May 3. 

Practically all the permits for March 
packer hides were filled during the trad- 
ing a couple weeks back, due to the fact 
that the permits had been reduced 
rather sharply. It was expected that 
Some interim permits might be issued 
but none have appeared in the market 
so far this week. All packers, here and 
at New York, and also the larger out- 
side packers, are closely sold up to the 
end of March, with all descriptions in 
strong demand at quoted ceiling prices. 

The Pacific Coast market is also sold 
up closely to the end of March at their 
ceiling of 13%c, flat, for steers and 
cows, and 10c for bulls, f.o.b. shipping 
points, with new trading permits 
awaited. 


Some permits for outside small packer 
stock were still unfilled at the expira- 
tion date. Most small packers moved 
their March hides early in the trading 
period at the maximum of 15c flat, 
trimmed, for native all-wéight steers 
and cows and 14c for brands; 11'%c for 
native bulls and 10%c for branded bulls. 
Hides graded at time of take-up and 
sold on selected basis brought full 
packer prices. 

Supplies of country hides showed a 
sharp decline for March and the country 
market was well cleaned up, with some 
permits expiring unfilled. All trading 
in country stock was on the basis of 


all-weights at the ceiling of 14c flat, un- 
trimmed, or 15c flat, trimmed, f.o.b. 
shipping points, with tanner selections 
quoted only nominally in the absence 
of any recent offerings. 

No definite decisions were reached at 
the meeting held by the OPA with rep- 
resentatives of the hide and tanning in- 
dustries last Thursday at Washington, 
the purpose being apparently to give 
OPA officials the benefit of the opinion 
of trade interests on certain subjects. 
Proposals to license hide brokers and 
dealers seem to be on the program for 
the near future, with the idea of better 
controlling the price schedule and de- 
liveries. Tare allowances and shrinkage 
were also discussed, the standardizing 
of grubbing practice, and also the allow- 
ing of a fixed fee to hire handlers other 
than producers, which would permit 
dealers to charge a commission of up to 
three per cent on their hides. There was 
also talk of grouping packer calf and 
kipskins and slunks, to facilitate their 
shipment from small plants to concen- 
tration centers and allowing sellers to 
add the freight involved. 


FOREIGN WET SALTED HIDES.— 
The South American market was active 
this week, with a wide variety of de- 
scriptions involved, indicating that buy- 
ers were taking about everything avail- 
able. Late last week, 2,000 light stand- 
ard steers and 2,400 Sansinena reject 
light steers sold to England; buyers 
in the States took 2,000 Nacional kips, 
and 2,800 Sansinena, 2,200 Rosa Fe and 
5,000 LaPlata light steers. Early this 
week, 3,500 LaBlanca, 800 LaPlata and 
5,000 Uruguay extremes sold to the 
States; England bought 1,400 Artigas 
cows, 700 reject extremes, 700 reject 
bulls, 750 Montevideo extremes and 1,600 
reject extremes. There was further buy- 
ing at early mid-week for the States, in- 
volving 6,000 Montevideo reject calf 
and kips; 3,000 Artigas reject extremes 
and kips; 1,000 LaBlanca and 1,000 Rosa 
Fe light standard steers; 1,000 LaPlata, 
2,600 Sansinena and 2,000 other ex- 
tremes; 3,500 Artigas calf; 750 Rio 
Grande sound steers, and 3,000 Rio 





SAVE MONE 


WITH NIAGARA 
EQUIPMENT 


AVES TIME, MONEY AND SPACE 


Grande reject steers, all hides moving 
at unchanged prices. 


CALFSKINS.—Packer calfsking were 
sold up earlier to Apr. 1 at maximum 
of 27c for heavies and 23%¢ for lights 
and no further action expected until 
after the turn of the month when new 
permits become effective. 

City calfskins were also cleared x 
20%4c for 8/10 lb., and 23¢ for 19 15 b 
with outside cities moving same basis. 
straight countries sold at 16¢ for 19 ib 
and down, and 18¢ for 10/15 Ib. City 
light calf and deacons are quotable at 
$1.43, selected. 

KIPSKINS.—Packer kips will remain 
quiet until April skins are availabe: 
last trading was at 20c for 15-39 hb. 
natives and 17%%c for brands, 

City kipskins last sold at 18¢ for 45. 
30 lb. natives and 17c for brands; out- 
side cities sold same basis, and straight 
countries at 16c, flat, f.o.b. shipping 
point. 

Packer regular slunks sold at $1.10, 
flat, and hairless 55c, flat. 

HORSEHIDES.—There is an active 
demand and most dealers are sold ahead 
at individual ceiling prices; city render. 
ers, manes and tails on, are selling at 
$7.50@7.75, selected, f.o.b. nearby see- 
tions; trimmed renderers $7.10@7.5, 
del’d Chgo.; mixed city and country 
lots are quotable $6.50@6.60, Chgo. 

SHEEPSKINS.—A few western dry 
pelts sold at 27%c and 28c per Ib., del’d 
Chgo.; production still light. Two cars 
packer shearlings moved at ceiling 
prices,—No. 1’s at $2.15, No. 2’s $1.90, 
No. 3’s $1.00 and No. 4’s 40c; production 
is still light but is showing some in- 
crease in the Southwest. Pickled skins 
are moving steadily at individual ceil- 
ings by grades, with quality showing 
improvement from now on; general mar- 
ket called around $7.50@7.75 per doz. 
packer production, but prices realized 
are governed by grading. Market is 
strong on the remaining packer winter 
wool pelts; recent sales are credited on 
April pelts at $4.00@4.15 per cwt. live- 
weight basis, with up to $4.25@4.35 per 
ewt. now talked in some quarters. The 
accumulation of spring lamb pelts has 
not been large enough as yet to estab- 
lish that market. 
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IAGARA Air Conditioning Fan Coolers with 
high air velocity, permit economical re- 
frigerant temperatures and give constantly uni- 
form, correct —— temperature. They save 
operating time, cut food preservation expense. 
Niagara “No Frost’ prevents frosting of cooler 
coils, saves loss of capacity, prevents shut- 
downs of equip t pletely +, +i 
Representatives in principal cities. Address 
inquiries to 


NIAGARA BLOWER COMPANY 
GENERAL SALES OFFICE 
6 E. 45th STREET NEW YORK CITY 
37 W. Van Buren St = Fourth & Bldg. 
CHICAGO, ILL SEATTLE, WASH. 





673 Ontarie St. 
BUFFALO, WN. Y. 
. District Engineers in Principal Cities . 




















MzM HOG 
REDUCES COOKING 
TIME . . . LOWERS 
RENDERING COSTS 


Fats, bones, carcasses and viscera are reduced to small, uniform pieces that reodih 
yield their fat and moisture content. Greatly reduced cooking time saves so. 
power and labor . . . increases the capacity of the melters. It you cre intereded 


in lowering the cost of 





your finished product, 
investigate the new 
M & M HOG. There’s 
a size and type to meet 
your need. Write today! 


MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 
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FDA PURCHASES 


AND 


ANNOUNCEMENTS 











pURCHASES.—The FDA purchase 
for April 15 included 471,000 lbs. Wilt- 
shire sides, 1,362,500 Ibs. frozen pork 
joins, 6,691,650 Ibs. cured pork, 376,000 
ibs, lard, 11,041 lbs. refined rendered 
pork fat and 396,350 lbs. canned pork. 

On April 16 the same agency pur- 
chased 55,000 Ibs. frozen beef, 60,000 lbs. 
frozen veal and 998,200 Ibs. frozen lamb. 

The FDA purchase for April 17 in- 
duded 16,210,000 Ibs. of colored oleo- 
margarine. 

NOTICE—Vendors frequently offer 
product f.0.b. their plant, although the 
product, when ready for delivery, is 
actually in an outside warehouse. When 
shipping instructions are requested, it is 
suggested vendors state in their wire 
to Transportation and Warehousing 
Branch whether the product is located 
in their own warehouse, (providing it 
can be utilized for storage by FSCC) 
or, if product is located in an outside 
warehouse, furnish the name, location, 
and siding. In either case, storage can 
be transferred to the account of FSCC, 
unless shipment is required for sea- 
board movement. Proper control over 
these situations will result in a con- 
siderable saving of freight costs, man- 
power, and unnecessary handling of 
product. 


GOVERNMENT GRADED MEAT 
Meat graded and contract deliveries 
of meats and by-products accepted by 
the Dept. of Agriculture in February: 


Feb Jan. Feb. 
1943 1943 1942 
Ibs. lbs Ibs. 
Fresh & frozen— 
Beef .......446,249,000 461,664,000 68,490,000 
Veal ..... 26,360,000 25,578,000 549,000 
Calf ....... 3,073,000 3,583,000 24,000 
lamb ...... 15,339,000 18,598,000 2,621,000 
Mutton and 
yrig 2,056,000 2,128,000 165,000 
ee 397,000 294,000 490,000 
Cured— 
Beet . —_ 80,000 38,000 145.000 
Elindiires 530,000 496,000 736,000 
Musage . 403,000 416,000 662,000 
‘ther meats and 
ee 186,000 183,000 413,000 
Total .....494,673,000 512,978,000 74,295,000 


These totals exclude gradings for the F.S.C.C. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended April 17, 1943: 
Week 
4 Apr. 17 
puted meats, Ibs.35,435,000 
rh 3 meats, Ibs.33,732,000 
9.598.000 


Previous 
week 
35,765,000 
46,437,000 
5,333,000 


Same 
week ‘42 
24,973,000 
45,654,000 
28,000,000 





yamet in Victory! Buy United States 
ar Bonds and Stamps. 
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WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


There was only light trading in pro- 
visions today. A half-car lot each of 
8/12 lb. and 12/16 lb. S.P. bellies, brisket 
off, sold at ceiling. S.P. skinned hams, 
S.P. picnics, D.S. fat backs and pork 
loiris sold in 4,900 lb. lots at ceilings. 
One car S.P. shoulders, boned and fatted, 
sold at ceiling. Two half-cars open 
kettle rendered lard sold. 


Cottonseed Oil 


Valley crude, 12%c; Southeast, 12% 
@12%c; Texas, 12%c. 

Quotations on New York bleachable 
cottonseed oil, Friday’s close, were: 
June 13.95; July 13.95; no sales. 


EASTERN FERTILIZER MARKETS 


New York, April 22, 1943. 
The demand for fertilizer still exceeds 
the supply and increased demand is 
looked for during the coming months 
because the season is late due to the wet 
weather. Bonemeal is very scarce and 
some buyers are turning to substitutes. 
No sales of fish scrap have been re- 
ported in the past week or so. A few 
sales of cracklings were reported and 
at times a car of tankage was sold, but 
no sales of blood have been made. De- 
mand for fertilizer is larger because of 
the numerous war gardens planted. 


LIVESTOCK RECEIPTS BY TRUCK 


Receipts of driven-in livestock at 68 
public stockyards throughout the coun- 
try during March, 1943, included 830,- 
096 cattle, 259,704 calves, 2,123,485 hogs 
and 578,951 sheep. During the same 
month in 1942, truck receipts totaled 
920,223 cattle, 324,385 calves, 1,939,093 
hogs and 481,387 sheep. 


CHICAGO HIDE QUOTATIONS 
Quotation on hides at Chicago: 


PACKER HIDES 


Week ended Prev. Cor. week, 
April 23 week 1942 
Hvy. nat. strs. @15% @15% @15% 
Hvy. Tex. strs. ald‘, @l4% @li', 
Hvy. butt 

brnd’d strs.. @l4\% @il4% @14% 
Hvy. Col. strs ala @i4 @li4 
Ex-light Tex. 

— eepes @i5 @i5 @i5 
Brnd'd cows @li% @il4\% @l4A% 
Hvy. nat. cows al5% a@aib% @15% 
Lt. nat. cows. @15% @15% @15% 
Nat. bulls... @il2 @i2 @i2 
Brnd'd bulls. @ll @ii @ili 
Calfskins ....23%@27 23% @27 23% @27 
Kips, nat... a20 aw @w 
Kips, brnd’d.. @1i% @17% @li% 
Slunks, reg... @1.10 @1.10 @1.10 
Slunks, hris... ass @55 @55 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts.. @i5 @i5 @15% 
Branded a@i4 @i4 @1l4% 
Nat. bulls. @11% @il% @l2 
Brnd’d bulls al10% @10% @ll 
Calfskins . 20% @23 20% @23 201% @23 
SE WALsS Cone @is @18 @18 
Slunks, reg.. @1.10 @1.10 @1.10 
Slunks, bris. @55 @55 @55 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis: small packer hides 
quoted flat, trimmed; all slunks quoted flat 


COUNTRY HIDES 
Hvy 


steers. . @l4% 14 @14% a13% 
Hvy. cows @14% 14 @l4\% @13% 
Buffs @a@i5 @i5 @i5 
Extremes . als @i5 @15 
Bulls 10 @10% 10 @10% 9% @10% 
Calfskins . 16 @18 16 @is8 16 @18 
Kipskins @ai6 aie @i6 
Horsehides 6.50@7.75 6.50@7.75 6.50@7.70 


All country hides and skins quoted on flat basis 


SHEEPSKINS 
Pkr. shearlgs @2.15 @2.15 @2.25 
Dry pelts.....27%@28 27 @2s8 264% @27% 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended April 17, 1943, were 5,456,- 
000 lbs.; previous week, 6,556,000 Ibs.; 
same week last year 6,107,000 lbs.; 
Jan. 1 to date, 93,583,000 lbs.; corre- 
sponding period a year earlier, 94,015,- 
000 lbs. 

Shipments of hides from Chicago for 
week ended April 17, 1943, were 4,758,- 
000 lbs.; previous week, 4,922,000 lbs.; 
same week last year, 5,440,000 Ibs.; 
Jan. 1 to date, 70,991,000 lbs.; corre- 
sponding period a year earlier, 91,113,- 
000 Ibs. 
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Offers Wanted: 
HOG CASINGS * HOG BUNGS + HOG BUNG ENDS 


SHEEP CASINGS + BEEF CASINGS 


SAMI S. SVENDSEN 


2252 W. 11lth PLACE 





CHICAGO, ILLINOIS 


Page 35 








<a 





At SR ES er aes 


ea5> he 


a ree 
p= BAR itt 


ee eee 


ee oe 


—e~ > 4 


initie a llbegiinnd TERPS 


- 
ee 


gets eG 





ban jg hy 


Cen aah 
ate pn 





LIVESTOCK MARKETS 2064 cnn 








Meat Production in 
1942 Breaks Records 


ESPITE labor pinches in both the 

meat producing and meat process- 
ing fields, farmers and meat packers 
successfully responded to the nation’s 
urgent call for greatly increased pro- 
duction of meats in 1942, available 
figures disclose. 

Production of meat animals, which 
has been increasing steadily since 1938, 
reached a new all-time high volume in 
1942. The increase over the preceding 
year was the largest, both relatively and 
in pounds, for any year on record. 
Total production of cattle, hogs and 
sheep in 1942 is estimated at 41.3 billion 
lbs., an increase of 4.8 billion lbs. or 13 
per cent over 1941, the previous record 
year. 

Compared with the ten-year (1931- 
1940) average, the increase was 32 per 
cent; compared with the six-year (1909- 
1914) average, the increase was 53 per 
cent. Not only was the combined pro- 
duction of all meat animals in 1942 the 
largest on record, but the production of 
each species was also the largest. This 
sharply increased production was ac- 
complished despite the fact that the 
Army has drafted farm workers in 
many communities and that many po- 
tential farm workers have been lured 
to work in war plants. 


As a result of a record volume of 
marketings and a very high average 
price per pound, the gross income from 
meat animals in 1942, estimated at 
$5,154 million, was larger than in any 
other year and was $1,662 million or 48 
per cent higher than in 1941. The aver- 
age price packers paid for all meat ani- 
mals sold in 1942 was $11.67 per ewt., 
the highest since 1919. The average in 
1941 was $9.00 and in 1940, $6.68. The 


average price paid for all species were 
up sharply from 1941. 

Production of cattle and calves in 
1942 is estimated at 17.9 billion lbs. 
This is the largest production on record, 
being about seven per cent over 1941 
output, which was only slightly below 
the previous record of 1917. The total 
live weight of cattle and calves sold in 
1942 was about 21.0 billion lbs., a new 
record. 

The estimated 1942 production of 21.1 
billion live lbs. of hogs was up about 3.6 
million lbs. or 21 per cent from the 1941 
production, which was larger than that 
of any previous year. The cash income 
from hogs was $2.2 billion, with total 
sales of 16.3 billion live lbs. and an 
average price of $13.04 per cwt. 

The production of sheep and lambs in 
1942 is estimated at 2.3 billion live lbs., 
an increase of about two per cent over 
the previous record of 1941. Sales of 
sheep and lambs in 1942 amounted to 
3.0 billion lbs. 


URGES HIGH CATTLE TARIFFS 


Agriculture has geared itself for such 
high wartime output that high tariffs 
will be needed to protect the American 
farmer in the reconstruction period, the 
House Ways and Means Committee was 
told recently by a witness opposing re- 
newal of the administration’s foreign 
trade policy. 

F. E. Mollin, secretary of the Ameri- 
can National Livestock Association, 
Denver, testified that the nation now 
has 78 million head of cattle and “you 
will not be able to taper off quickly 
when the war ends.” 

Mr. Mollin said it will take years to 
liquidate the surplus cattle, adding that 
his organization felt that only high 
tariffs would protect the cattle breeder 





when that time arrived. The adminis. 
tration’s trade policy has leaned toward 
reduced tariffs under the reciprocal 
agreements signed with 27 nations, he 
said. 


BRAZIL CATTLE KILL DECLINgs 


Cattle slaughter in Rio Grande d 
Sul, one of the important sources of 
meat for export from Brazil, during the 
period 1938-42 averaged 1,099,724 head 
a year. The 1943 kill is estimated a 
950,000 head, the smallest in recent 
years. The region has experienced ge. 
vere drought this season and the cattle 
are reported to be in poor condition, 
It is also reported that cattlemen are 
dissatisfied with prices being offered by 
packers and are reluctant to sell at 
these levels. 

During the past five years there has 
been a decline in the kill for dry salt 
beef. In 1938 the kill amounted to 
507,158 head, compared with an es. 
timated 1942 kill of 211,000 head. An 
increase in packinghouse kill (largely 
for export) is shown by the 1942 es. 
timate of 592,000 head, compared with 
285,529 head in 1938. 


CALIFORNIA RAM SHOW 


There are 1,800 of the West’s choicest 
sheep lined up for the California ram 
show and sale to be held at Galt, Sacra- 
mento county, Cal., on May 17 and 18, 
according to W. P. Wing, secretary of 
the California Wool Growers Associa- 
tion. The association is the sponsor of 
this annual sheep exhibition, the largest 
of its kind on the Pacific Coast. There 
will be entries this year from seven 
western states and Canada as well as 
from Pennsylvania. 
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INDUSTRY’S MOST | 
URGENT DEMAND 


FORT WAYNE, IND. 


CINCINNATI, OHIO = NASHVILLE, TENN. 
INDIANAPOLIS, IND. MONTGOMERY, ALA. 
OMAHA, NEB. 
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Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 








DETROIT, MICH. 
LOUISVILLE, KY. ——— 








SIOUX CITY, IOWA 
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A.K.ROBINS & CO.INC 
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CANNING MACHINER’ 
FRUITS-VEGETABLES-FISH'E* 


BALTIMORE.MO 
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NEW YORK LIVESTOCK 

ivestock prices at Jersey City, April 
on. as reported by the Food Dis- 
tribution Administration: 


—_ i] § inal 
rs, medium to good........... nomina 
ae medium to good.......... . 13.00@14.00 
Cows, cutter to BOOE . nc ccccccccece 10.50@12.50 
Cows, cannerS ...-.- +++: jabevead 9.00@ 10.25 
Bulls, GoOd ..-- ee eee eee eeeeecees 14.00@ 14.50 
Balls, medium ER GAEDE 13.00@14.00 
Bulls, cutter to common.........-.- 11.75@12.75 
CALVES: 
Vealers, good and choice.......... $16.50@18.50 
HOGS: s 
Hogs, good and choice........-+++.s+n++ $15.40 
LAMBS 
Lambs, good ... PTTUTYT TIT Tiree nominal 


Receipts of salable livestock at Jersey 
City market for week ended April 17, 
1943: 

Cattle Calves Hogs* Sheep 


Salable receipts. ... 542,155 25 10 
Total with directs...4,802 8,363 18,001 38,111 


Previous week: 


Salable receipts 566 74 24 fs 
Total, with directs.5,269 7,469 18,057 29,477 


RECEIPTS AT CHIEF CENTERS 


Receipts at leading markets for the 
week ended April 17: 


At # markets: Cattle Hogs Sheep 
Week ended April 17...211,000 407,000 247,000 





Previous week 395,000 278,000 
| Ae 388,000 314,000 
errr 190,000 §=6412.000 252,000 
TEED csccece ...+++-173,000 357.000 280,000 
At 11 markets Hogs 
Week ended April 17 saenensraacewenas 4c 
Previous week .. a pweteeoes e202 Oe -bol,000 
Means cock cece riddeasensectesed 312,000 
FOE arocceses bcecdeseene ee eee 848,000 
Se sha eeesancbuss . +» 284,000 
At 7 markets Cattle Hogs Sheep 
Week ended April 17...157.000 278,000 172.000 
Previous week ........ 167,000 268,000 197,000 
eee -..-+-156,000 =252,.000 212,000 
0 ee 138,000 279,000 159,000 
Mi biirbtecccsccecccckee 231,000 175,000 





CALIF. INSPECTED SLAUGHTER 


State-inspected kill of livestock for 
March: 


No. 
. ae Uri aida lates chs esas op as Gian 12,613 
yn nild aon 5a0 dhs bonaweeeeswan 15,830 
Hogs .. Wigtetatehsekinvwedasnwcaed 10,232 
| ae pbeamechad wanes 28,732 


Meat food products produced during 
the month were: 





Lbs. 

Sausage 537.5 
DM ePith? ened e bO6O4 tee nbet 1,537,501 
Pork and beef........... 2.0 .............1,671,383 
Lard and substitutes. . seaaneee -. 112,635 
Sea _ .8.321,939 


SOUTHERN LIVESTOCK KILL 


Livestock slaughtered in packing 
and abattoirs during March, 1943, 


in Alabama, Florida and Georgia: 





March March 

1943 1942 

MEETS 2.-,......-....... 22,190 37,157 
s:................ 6,095 8,201 
Hogs TEP RePecccecccccccce co hGl, O04 141,133 
s.................. 118 5 


24, 1943 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, April 22, 1943, reported by 
U. S. Dept. of Agriculture, Food Distribution Administration: 
Hogs (soft & oily not quoted): CHICAGO NAT. STK. YDS. OMAHA KANS.CITY 8T. PAUL 
BARROWS AND GILTS: 
Good and* Choice: 


SP Bb  srccceevveed $13.25@14.25 $13.25@13.85 seestesen sence os oeseceses’ 
140-160 Ibs. ....... -.«+ 14,00@14.600 13.75@ 14.35 csceeceess $14.15@14.35 $14.50@14.65 
160-180 Ibe. ..........+. 14.35@ 14.85 14.25@14.80 $14.00@14.50 14.25@ 14.60 14.65@14.75 
180-200 Ibs. --+« 14.60@15.00  14.75@14.85 14.35@ 14.00 14.40@ 14.60 14.70@ 14.75 


200-220 Ibs. 14.75@ 15.05 14.75@ 14.85 14.50@ 14.60 14.50@ 14.65 14.70@ 14.75 
- 14.75@15.05 14.75@ 14.85 14.50@ 14.65 14.55@ 14.65 14.70@ 14.75 


14.75@ 15.05 14.75@ 14.85 14.50@ 14.65 14.55 





@14.65 14.70@ 14.75 








270-300 Ibs. |........... 14.75@15.00 14.75@14.80 14.50@14.60 14.55@14.60 14.70@14.75 
300-330 Ibs. ....... ...+ 14.75@15.00 14.75@ 14.80 14.50@14.60 14.55@ 14.60 14.70@ 14.75 
330-360 Ibs. ......... .. 14.70@15.00 14.70@14.75 14.50@14.55 14.55@14.60 14.70@14.75 
Medium: 
160-220 Phe. ..ccccees .. 14.10@14.75 14.00@ 14.70 13.50@14.50 14.15@14.50 14.50@ 14.70 
sows: 
Good and Choice: 
a re 14.70@14.85 14.60@14.65 14.40@14.50 14.25@14. 14.50@ 14.52 
300-330 Ibs. ....... ~eee 14.70@14.85 14.60@ 14.65 14.40@ 14.50 14.5@14. 14.5:0@ 14. 
330-360 Ibs. . ses 14.65€@14.80 14.50@14.65 14.40@ 14.50 14.25@ 14.35 14.50@ 14.55 
360-400 Ibs. ......... .. 14.60@14.75 14.45@14.60 14.40@14.50 14.15@14.25 14.50@14.5 
Good: 
400-450 Ibs. ......... .. 14.55@14.70 14.40@14.55 14.40@14.50 14.15@14.25 14.50@14.55 





450-55  & ; eeeees 14.50@14.65 14.35@ 14.50 14.40@14.45 14.10@14.25 14.50@ 14.55 
Medium: 


250-550 Ibs 


eoeees 14.15@14.50 14.00@ 14.50 13.75@ 14.40 13.90@ 14.00 14.25@14.50 


Slaughter Cattle, Vealers and Calves: 
STEERS, Choice: 





700- 900 Ibs. ....... .00 3.50 15.75@17.00 
900-1100 Ibs. 50 1.756 OU 16.00@ 17.25 
1100-1300 Ibs. .......... 60 : 7.00 1 16.00@ 17.35 
1300-1500 Ibs. .......... 15 16.50@ 17.25 16.00@ 17.00 15.75@17.00 16.00@ 17.35 


STEERS, Good: 
700- 900 Ibs. 
900-1100 Ibs. 
1100-1300 Ibs. .... er 
1300-1500 Ibs. .......... 
STEERS, Medium: 


5.0 
75 
4 3.00 7 
hod 16.00 14.50@15.75 


5.00@ 16.00 
5. 00@ 16.00 
).00@ 16.00 
5.00@ 16.00 


00 15.00@ 16.50 
4.50 5 

5.50 
75 




























700-1100 Ibs. .......... 13.00@1 13.254 15.00 12.50@ 14.25 2.50@ 14.50 13.25@ 15.00 
1100-1300 Ibs. .......... 13.00@1U 13.25@ 15.25 13.004 14.50 2.75@ 14.50 13.25@ 15.00 
STEERS, Common: 
700-1100 Ibs. ...... .«» 12,00@13.00 12.00@ 13.25 11.254 13.00 11.00@12.75 12.004 13.25 
HEIFERS, Choice: 
600- 800 Ibs. .......... 15.75@16.50 15.75@16,.25 15.00@ 16.00 15.00@16.25 15.00@ 15.7% 
800-1000 Ibs. ........ 16.00@ 17.00 15.754 16.25 15.254 16.25 15.25@ 16.50 15.00@ 15.7! 
HEIFERS, Good 
600- 800 Ibs. .......... 14.75@15.75 14.25@15.75 13.50@ 15.00 13.25@ 15.00 13.75@ 15.00 
800-1000 Ibs. ......... 14.75@16.00 14.25@ 15.75 13.50@ 15.25 13.50@ 15.25 13.754 15.00 
HEIFERS, Medium: 
500- 900 Ibs. .......... 12.25@14.75 12.25@14.25 11.25@13.50 11.25@13.50 12.25@13.75 
HEIFERS, Common: 
500- 900 Ibs. ......... 11.00@12.25 11.00@12.25 10.25411.25 10.25@11.25 10.75@12.25 
COWS, All Weights: 
SE - inbsbeeereusedeees 13.50@14.75 13.50@14.50 12.00@13.25 12.25 12.00@ 13.50 
cc peeuaelll UL ELEEE EEE 11.50@13.50 11.50@13.50 10.50@12.00 = 11.25@ 12.25 10.50@ 12.00 
Cutter and common..... 8.75@ 11.50 9.00@11.50 8.25@ 10.50 8.50@11.25 8.25@10.50 
Ge anenacacsapevesss 6.75@ 8.75 7.500@ 9.00 7.0@ 8.25 6.50@ 8.50 6.75@ 8.25 
BULLS (Yigs. Excl.), All Weights: 
Beek, GeeE cccvcsscccces 50 13.00@13.25 12.00@12.50 12.25@13.50 
Sausage, good ......... .00 50@ 13.00 12.00@12.50 12.00@ 13.00 
Sausage, medium ...... 25 11.50@12.50 10.75@ 12.00 11.00@12.00 
Sausage, cutter & com.. 10.00@11.25 10.00@11.50 9.25@11.50 9.50@11.00 9.00@ 11.00 
VEALERS, All Weights: 
Good and choice........ 13.50@ 16.00 14.50@15.75 12.50@ 15.00 13.00@ 14.50 13.00@15.50 
Common and medium... 9.00@13.50 12.25 14.50 00@ 12.50 9.00@13.00 9.00@ 13.00 
GE: atéevesesdcucncrees 7.00@ 9.00 7.00@ 12.25 7.50@ 9.00 7.00@ 9.00 7.00@ 9.00 
CALVES, 500 lbs. down: 
Good and choice........ 11.50@13.50 12.50@14.50 12.00@13.50 11.00@14.00 —.......64. 
Common and medium.... 10.00@11.50 10.00@ 12.50 9.00@ 12.00 9.00@11.00 ar 
GEE sesstesrecevasecssc 9.00@ 10.00 8.00@ 10.00 7.50@ 9.00 7.00@ 9.00 niveeencien 
Slaughter Lambs and Sheep:' 
LAMBS: 
Good and choice*....... 15.50@ 16.: 5.65 15.25@15.60 15.50@15.75 
Medium and good*...... 14.00@15 5.00 14.00@15.00 13.00@ 15.00 
er 10.50@ 13.75 00 = 11.00@13.75 11.50@12.75 
LAMBS (Shorn): 
Good and choice*....... 14.50@15.15 14.35@15.25 14.35@14.85 14.10@14.65 14.25@15.00 
Ee Laer ee ~esesiesence es 8 8=65».s Svanendeee 
EWES: 
Good and choice*....... 8.00@ 9.50 7.75@ 9.50 8.25@ 9.00 8.25@ 9.00 8.50@ 9.35 


Common and medium... 6.75@ 7.85 6.50@ 7.75 6.50@ 8.00 6.50@ 8.25 7.00@ 8.25 
‘Quotations on wooled stock based on animals of current seasonal market weights and wool growth, 
those on shorn stock on animals with No. 1 and No. 2 pelts. 
*Quotations on slaughter lambs of good and choice and of medium and good grades, and on ewes of 
good and choice grades, as combined, represent lots averaging within the top half of the good and the 
top half of the medium grades, respectively. 





FINANCIAL NOTES CHICAGO PACKER PURCHASES 


Directors of John Morrell & Co. on Purchases of livestock in Chicago by 
April 2 held a regular quarterly meet- the principal packers for the first three 
ing, voting a dividend of 25c per share days this week were: 13,429 cattle, 1,932 
on the common stock, payable April 30. calves, 27,815 hogs and 22,030 sheep. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 


centers for the week ending Saturday, April 17, 


1943, as reported to The National Provisioner: 


CHICAGO 
Armour and Company, 767 hogs: Swift & Com- 
pany, 2,865 hogs; Wilson & Co., 691 hogs; Western 
Packing Co., Inc., 1,348 hogs; Agar Packing Co., 


5,913 -hogs; Shippers, 5,307 hogs; Others, 29,909 
hogs. 
Total: 15,471 cattle; 3,284 calves; 41,488 hogs; 


22,886 sheep. 
KANSAS CITY 








Cattle Calves Hogs Sheep 
Armour and Company 3, 023 129 62,541 7,634 
Cudahy Pkg. Co..... 009 2¢ 472 4,506 
Swift & Company. 1608 196 42,206 3,204 
Wilson & Co........ 1,483 96 1,255 3,192 
Meyer Kornblum .... 731 ana aon aon 
QUOTE ccccccccccccs 8,068 74 1,445 14,412 
BOO ccccseccves 16,967 733 «=68,919 33,038 

OMAHA 

Cattle and 

Calves Hogs Sheep 
Armour and Company....... 5,004 5.726 9,376 
Cudahy Pkg. Co............. 3,357 3,714 8,168 
Swift & Company........... 3,443 3,742 
Wilson & Co.. A 2,899 2,710 
GE nedeadensesccaceccees cee 9,862 eee 
Cattle and calves: Eagle Pkg., 29; Grt. Omaha 


Pkg. Co., 132; Kroger Pkg. Co., 1,237; Geo. Hoff- 
man Pkg. Co., 70; Omaha Pkg. Co., 199; John 
Roth, 106: So. Omaha Pkg. Co., 516; Superb Pkg. 
Co., 410; Lincoln Pkg. Co., 352; American Pkg. Co., 
oO. 


Total: 16,904 cattle and calves; 


25,644 hogs and 
23,996 sheep. 


E, 8T. LOUIS 





Cattle Calves Hogs Sheep 
Armour and Company 1,832 7038 9,745 1,961 
Swift & Company... 2,21 1,253 8,146 1,773 
Hunter Pkg. Co..... 1,036 ae 7,441 450 
Heil Pkg. Co........ ee 1,693 eee 
Krey Pkg. Co........ 1,588 
Laclede Pkg. Co.... ees ane 2,673 
Sieloff Pkg. Co...... re eis 663 ae 
CE waesoncoesnece 1,978 1,180 4,609 560 
NED ccccccceseve 4.480 2,429 21,808 eee 
ee ee 11,545 5.565 58.366 4,744 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co..... 2,946 18 5,112 2,668 
Armour and Company < 2 vars 14 4 4,188 
Swift & C 166 27 2,945 2,038 
Others eo 1 63 e's 
Shippers 4,493 5,859 1,053 
WEEE. \wraceverveaes 12,666 60 18,530 9,947 
8ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift & Company... 1,956 199 §=5,217 10,771 
Armour and Company 2,406 209 4.047 6,280 
ED cos ccceseccer 1,590 17 1,326 3,260 
eee 425 10,590 20,311 


Not including 1,640 hogs and 1,197 sheep bought 
direct. 


OKLAHOMA CITY 





Cattle Calves Hogs Sheep 

Armour and Company 547 11 1,309 
Wilson & Co........ 663 103 996 
BEND ccc scvcvccece 87 — aera 
, Perr ree tree 1,297 114 11,862 2,305 


Not including 207 cattle and 1,684 hogs bought 
direct 


WICHITA 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co..... 1,571 119 9,378 5.533 
Dunn & Ostertag.... 113 eae 75 ia 
Fred W. Dold....... 51 wha 304 
Sunflower Pkg. Co... 19 a 146 
Excel Pkg. Co...... 701 ate re os 
GD ct cccecceseces 2,388 see 514 66 
BORED Scvccvcveecee 4,843 119 10,415 5.509 
Not including 9 cattle and 2,309 hogs bought 
direct 
FT. WORTH 
Cattle Calves Hogs Sheep 
Armour and Company a4 26 2.087 6.908 
Swift & Company... 320 68 3,281 7,822 
Gey Pie. Oei.ccees- 300 10 271 1 
Blue Bonnet Pkg. Co. 169 ara 746 
H. Rosenthal ...... 6 1 ves ~ 
OE i cctscncsviee 1,234 105 6,335 14,731 
8ST. PAUL 
Cattle Calves Hogs Sheep 
Armour and Company 1,796 1,667 10,272 2,280 
Cudahy Pkg. Co. 407 1,424 pate 1,483 
Dakota Pkg. Co..... 10s ine ees 
Rifkin Pkg. Co...... rr a 
Swift & Company... ‘ 2. 1084 21,863 2,764 
GERGES cevcccccccece 2 660 eee ‘ 
BORE occ ncvencsass 8,558 382,135 6,527 
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DENVER 
Cattle Calves Hogs Sheep 
Armour and Company 1,368 22 4,243 8,580 
Swift & Company... 1,505 31 4,358 5,501 
Cudahy Pkg. Co..... 595 27 2,713 3,140 
CUED. cccvévessoves 1,833 47 =-:11,360 496 
TONE 6 acwasceacact 5,301 127 12,674 17,717 
CINCINNATI 
Cattle Calves Hogs Sheep 
S. W. Gall’s Sons.... rT 21 Te 162 
E. Kahn's Sons Co.. 453 439 6,137 113 
Lohrey Packing Co.. 5 oue 328 
H. H. Meyer Pkg. Co. 18 7 8,587 ena 
J. Schlachter ....... 11 202 aks 1 
J.&¥F. Schroth P. Co. 3 wee ae 
J. F. Stegner Co.... 259 367 0% 
Others (Misc.) ..... 947 655 32 
GREETS ccccccccccce 190 182 1,436 eee 
WEEE cccnedscsoese 1,886 1,866 15,478 308 


Not including 1,067 cattle, 160 calves, 3,708 hogs 
and 520 sheep bought direct. 


TOTAL PACKERS PURCHASES 


Week Cor. 

ended Prev. week, 

April17 week 1942 
GORD cccccvevccccccccsees 105,541 123,254 129,071 
BEE cdesececesoceceseues 252,436 257,683 247,020 
BE sucwnowcesosoescses 163,667 176,480 213,068 


BEEF QUALITY OFF IN MAR. 


Beef steers sold at Chicago stock- 
yards for slaughter during March aver- 
aged lighter and were of poorer quality 
than during February. Number of head, 





average weight and quality were as 
follows: 
Number of Head 

Mar. Feb. Mar. 

1943 1943 1942 
Choice and 10794 9480 
eer 37097 40270 
CO ee 28432 30815 
MOET C Lee 1900 2207 
All grades 78223 82272 

Per Cent of Total 
Choice and prime........ 12.2 13.8 11.5 
ME PASS Cadeesevernee ne 46.3 47.4 48.9 
ere 39.3 36.4 36.9 
Common... . eee ee eee 2.2 2.4 2.7 
Average Weight (lbs.) 

Choice and prime........ 1213 1200 1271 
DD © upiveseenes bb ego 1115 1138 1163 
RPP reer cere 986 986 1004 
DE c¢haetccnedeeen 819 808 815 
et Pe ‘a vesmcccadded 1070 1083 1107 


Average Price (per 100 Ibs.) 


Choice and prime...... $16.98 $16.44 $14.71 
eee 1 4 15.53 13.03 
DD - ctéxiccnaavesank 14.11 11.24 
BD watavwccecvedas 12.36 9.66 
ee ED. pn adcutensanen 15.14 12.59 





CORN BELT DIRECT TRADING 


(Reported by U. S. Department of Agriculture, 
‘ood Distribution Administration.) 


Des Moines, Ia., April 22—At the 19 
concentration yards and 11 packing 
plants in Iowa and Minnesota, trading 
was mostly 10@15¢c lower compared 
with a week ago. 


Hogs, good to choice: 


SE GN. tnntntensscomaiins ... .$13.25@14.20 
EE i Ch-nwtebees6.c0be he bevoed 14.00@ 14.20 
ET . . 2 Waheed ds wWekereneee seme 14.25@ 14.50 


330-360 Ib. 14.10@14.40 


Sows: 
PC, 6.6senvdeoreennneats . .$13.90@14.20 
PP i -ccniavesdevexcestsaecen 13.80@14.10 
SE GA aneccayieseerecawes 13.60@ 14.00 


Receipts of hogs at Corn Belt mar- 
kets for the week ended April 22: 


This Last 

week week 
Friday, April 16............. 14,300 26,400 
Saserses, AGO BV. ccccccseces 14,100 27,900 
Monday, April 19............. 30,600 52,5 
Tuesday, April 20............. 32,400 36,600 
Wednesday, April 21......... 29,800 26,000 
Thursday, April 22........... 40,200 16,300 


CHICAGO LIVESTOCK 


Statistics of 
Stock Yards for current and comparati 


TRECEIPTS 


Cattle Calves Hogs 
Fri., April 16....... 1,061 322 5,746 


livestock at the Chicago Unica 





Ve periods, 


, 2 5,689 
is MEE. Bbcoccscs 63 72 33 

Mon., April 19..... 12,681 646 16'843 im 
Tues., April 20..... 6,256 1,208 17180 ise 
Wed., April 21..... 9,296 734 (17,507 = 13] 
Thurs., April 22.. é alt 


*Week so far 
Week ago 
WEAF GPO .ccccee 
Two years ago 

*Including 65 cattle, 234 calves, 29, 
4,192 sheep direct to packers. 












52,082 
113 hogs ang 


SHIPMENTS 

Cattle Calves Hogs Sheep 
Fri., April 16...... 854 41 681 16% 

BiG, GE Becceses 97 F Wile 
Mon., April 19...... 4,730 145 1,385 244 
Tues., April 20...... 3,135 222 626 agg 
Wed., April 21..... 4,726 118 653 2.088 
Thurs., April 22..... 2,000 100 2,000 1.0m 
Week's total ......14,591 85 4,661 Gap 
Prev. week ....... 12,259 530 4,622 6.9) 
SE ere 10,596 95 3,214 8704 
Two years ago...... 9,049 72 «1,706 13.78 

TtAPRIL AND YEAR RECEIPTS 

———April—— ———Year——. 

1943 1942 1943 1942 
120,335 621,986 620.5% 
16,087 63,520 70,135 
Mn cwcaecs 259,642 229,926 1,700,825 1,584.46 
BGP ccsves 134,843 182,784 646,620 796,397 

tAll receipts include directs. 
HOG RECEIPTS, WEIGHTS AND PRICES 
AV 

No. W ‘ —Prices— 

Rec'd Ibs Top Ay 


*Week ended April 17. 
Previous week 





-79,300 262 $15.35 $15.06 
éeseones 74,095 266 «15.0 


DEE ct ¥venneesseseees 260 14.65 14.3 
Dt 26% 0hecicawawacn 57 9.00 8.55 
as = 6.00 5.0 
i Fae 7.35 6% 
D- skiedeewad 9.00 884 

Av. 1938-1942 ...... 72,600 253 $9.20 $8.75 


*Receipts and average 
April 17, 1943, estimated 


weight for week ending 


WEEKLY AVERAGE PRICE OF LIVESTOCK 


Cattle Hogs 
Week ended “yore 17. a 5 
. revious wee . 
12 





neteneeaeecdes 1: 
DE ¢o0ceetedveveseds 10.60 
ae t 
0 Fe ey ee 10.15 
ee eee 

Av. 1938-1942...... $10.45 


Sheep Lambs 


5.00 10.30 
5.50 10.30 
5.10 «8.0 


5.80 $10.45 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chicago packers 


and shippers, week ended Thursday, 


Week end 


April 22 


Packers’ 
Shippers’ 


39,852 
4,349 


purchases 
purchases 


Total 44,201 


STOCKERS AND FEED 


feeder 
Corn Belt 


Stocker and 
ceived in seven 
March, 1943: 


Cattle 


Stockyards ...... 





Direct 
Total, February 
Jan.-Mar., inc. 

Sheer 
Steck yarGs .....csccccccccess 99,376 
DGS ‘cecsensccesweessncedaew 74,946 
Total, February .........-+++- 174,322 
Jan.-Mar., inc. .....00.+ese008 505,998 


‘Data in this report are obtained fro 
state veterinarians. Under ‘‘Public 
are included stockers and feeders 
bought at stockyards markets. Unde 
are included stockers and feeders © 


other states from points other than pu 
yards, some of which are inspected at pu 


yards while stopping for feed, water 
route. 
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April 22 

ed Prev 

4 week 
45,069 
6,967 


52,086 





ERS 


shipments re- 
states! in 


and Calves 
M 


» and lambs 
41.997 
44,795 
‘86,792 
2n5, 461 


m offices of 
Stockyards” 
which were 
r ‘Directs’ 
oming from 
plie stock 
blic tek: 
and rest ¢ 








SL 


1 
siONER 
at 15 cen 


Chicagot 
Kansas | 
Omaba® 

Bast St 
St. Jose 
sioux Ci 
Wichita‘ 
Philadel 
Indianap 
New Yo 
Oklabom 
Cincinna 
Denver 

st. Paul 
Milwauk 


Total 
*Cattl 


Chicago 
Kansas 
Omaha 
East St 
St. Jose 
Sioux C 
Wichita 
Philade! 
Indiana) 
New Y¢ 
Oklahor 
Cincinn: 
Denver 
St. Pau 
Milwau 


Total 


‘Inelt 
Iil., an 


Chicage 
Kansas 
(maha 
East S$ 
St. Jos 
Sioux | 
Wichit. 
Philade 
Indians 
New Y 
(klaho 
Cineint 
Denver 
St. Pa 
Milwat 

Tota 

t*Not 


Th 
State 
and 
in F 
1942 
in 
$15. 
Mar 
sold 
1943 
Feb: 
Mar 


Cate 


Weel 


Last 












$10.45 


packers 
” 
2 


Prev. 

week 

45.069 
6,967 


52,086 








SLAUGHTER REPORTS 


ts to THE NATIONAL PROVI- 
the number of livestock slaughtered 
810 i ter the week ending April 17, 1943: 

















at 15 cen’ 
CATTLE 
Week Cor. 
ended Prev. week, 
April 17 week 1942 
15,471 20,058 22,911 
a cecwcawecn 11,029 13,256 15,452 
Getbe® cacceesccccccess 19,385 19,213 16,674 
East St. ore q 8,224 9,877 
gt Jeneph nc cee eeeeeee: 5,336 6,107 5,514 
sioux City ..---- ceseeee 8,940 10,660 9,304 
WEAMG® o.cc-cseeeeeeee 4,971 4,704 5,465 
Philadelphia ....-. . 1,506 1,631 2,351 
Indianapolis ....-++-+++- 1,241 1,228 2,251 
New York & Jersey City. 7,815 7,475 10,639 
Gatshoma City® ....-.+ 1,618 3 6,113 
Cincinnati ...---+-+- eee 2,887 3,802 
Denver ..cseceereereeees 4,386 4,851 
(eee ... 9,441 10,742 16,973 
Milwaukee ....-- ee 2,522 3,274 
| ree 104,353 116,782 135,451 
*Cattle and calves. 
HOGS 
CRUEAGO ... ee ceecceeeees 91,472 80,989 
Kansas City ............ 33,949 45,729 
Omaha ...-- ... 40,897 32,285 
East St. Louis’ .. 69,809 78,306 
St. Joseph ....----eeeeee 11,557 13,987 
es 17,823 15,035 
Wichita rcsucccws ee | 6 9,411 
Philadelphia ......-...+. 13,962 13,899 15,859 
Indianapolis ............ 18,368 17,954 21,526 
New York & Jersey City. 41,746 44,338 40,202 
Oklahoma City .......... 13,546 13,287 13,301 
Cincinnati 2... .. ccs ecees 14,899 14,651 14,378 
ee 12,117 9,857 
St. Paul ... hee > 31,039 29,054 
WMGMSO 22. cc ccccccce 8,534 8,908 8,450 
Total .................433,513 409,185 428,360 
‘Includes National Stock Yards, East St. Louis, 


Ill, and St. Louis, Mo. 





COWS, 


BULLS, 


VEAL, 


LAMB, 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. 8S. Department of Agriculture, Food Distribution Administration.) 
WESTERN DRESSED MEATS 


STEERS, carcass 


carcass 


carcass 


carcass 


carcass 


MUTTON, carcass 


PORK CUTS, Ibs. 


BEEF CUTS, Ibs. 


CATTLE, head 


CALVES, head 


head 


SHEEP, head 


NEW YORE PHILA. BOSTON 
Week ending April 17, 1943............... 5,713 1,611 1,542 
Week PUOUEIED ccccccccccccccscccccessess 5,375 2,049 1,546 
Same week year ago............60005. 9,381 2,524 2,502 
Week ending April 17, 1943......... os 1,080 1,123 1,381 
Week previous .........0-+eceeenee aie 1,555 990 1,680 
Same week year ago.... 429 1,357 2,721 
Week ending April 17, 1943....... eens os i. esse 40 
WEE POOVEGUS cccccccsccccvccvecsceses . 95 21 50 
BANS WEEE FORE BOB. oc cccccceccccvcccesses 316 772 129 
Week ending April 17, 1943........... 6,329 1,026 752 
Week PUCVESES ccccccccccccccccccccs 7,154 881 480 
Same week ye@r AG0.........2ssseeeeee: 11,122 1,229 1,076 
Week ending April 17, 1943 30,224 9,645 11,808 
Week POCVIGES cccccccccccccess 34,825 14,457 17,801 
Same week year AG0.........----00005: 38,430 13,394 12,30 
Week ending April 17, 1943 ‘ 932 129 447 
WEEE POOTESED cccccccccscccccsess ‘ see 1,435 190 915 
Same week year ago..........+...+. nae 1,969 100 S47 
Week ending April 17, 1943......... --++. 884,118 554,341 124,659 
WOE POCVERED cccccccccccsscece 1,339,443 350,633 217,781 
Same week year ago.............. 1,200,843 263,013 263,483 
Week ending April 17, 1943.......... ‘ eee 
Week PEOVECUS 2. .ccccccccccccccccs 42,052 
Same week year ago..........-.55- | ey rer 

LOCAL SLAUGHTERS 

Week ending April 17, 1843.......... . 7,818 1,506 
Week GOOTTIED cccccvecccccccccesss — 7,461 1,681 
Same week year ago....... 8,235 2,351 
Week ending April 17, 1943...... ‘ : 8,296 2,010 
WEEE BUOTEREE  ccccccccvcsocse 8,728 8,002 
Same week year ago.......... 13,846 2,794 
Week ending April 17, 1943.... 41,578 13,962 
Wek SUSVEIEE cccccccsccccsccess 44,087 13,809 
Same week year @G0......-..560000055 40,876 15,859 
Week ending April 17, 1943........ es 2,127 
Week previous .......-.-....505- ° -- 86,925 a5 —“‘é ke 
Same week year AGO.......-ccseecncccenee 59,619 1,587 


Country dressed product at New York totaled 7,420 veal, 13 hogs and 568 lambs. Previous week 6,929 
veal, 29 hogs and 406 lambs in addition to that shown above. 








SHEEP 

BEE. Sseccscceser . 22,886 28,339 47,975 
SM: caccvecosuas 21,651 26,350 
ee . 33,082 34,439 
East St. Louis........... 6,302 26,350 
dtd rieetes awe ae 18,936 19,997 
DE héndéasoevenee 11,575 10,170 
Wichita ...... ee 5,018 
Philadelphia .... cone EO 1,587 
SEED 6c 0asb00d00% 358 1,962 
New York & Jersey City. 43,513 59,619 
Oklahoma City .......... 2,305 2,540 
Cincinnati ........... 1,521 1,010 
tos. épebs-sa-es . 9,952 7,582 
MEM sosccces Haevenee- Te 6,201 6,214 
re 832 1,081 1,180 

PL tisccsecevssscce 187,166 190,067 251,993 


tNot including directs. 





HOG-CORN RATIO 


The hog-corn price ratio in the United 
States in March, 1943, based on barrows 
and gilts, was 15.5 compared with 15.9 
in February, 1943 and 16.4 in March, 
1942, Average price received for hogs 
in March was $15.61, compared with 
$15.38 in February, 1943 and $13.42 in 
March, 1942. Number 3 yellow corn 
sold for 100.8c per bushel in March, 
1943 compared with 97.0c per bushel in 


February, 1943 and 81.7ce per bushel in 
March, 1942. 





SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by 
the Food Distribution Administration, 
at seven southern packing plants lo- 
tated at Albany, Columbus, Moultrie, 
Thomasville, and Tifton, Ga.; Dothan, 


-; Jacksonville, Fla.; week ended 
April 16: 





= Cattle Calves Sheep 
ny ended April 16........ 894 65 12,660 
io EN 6 Ois% cae «ie aed 697 33 10,973 

ae osx a'easasso ae 1,488 129 = 7,692 
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Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Albert ..... 
Moose Jaw 
Saskatoon 
Regina ..... 
Vancouver 

*Official Canadian hog 


Toronto 

Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 

Moose Jaw ... 
Saskatoon 
Regina 
Vancouver 


Toronto 

Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 

Regina 
Vancouver 


GOOD STEERS 


Edmonton 
Albert ..... 
Moose Jaw 
Saskatoon 


Vancouver 


Week 

ended Last 

April 15 week 
.. -$11.69 $11.79 
coe Ee 12.3% 
sco See 11.25 
«++ 11.35 11.65 
coe Se 11.35 
--- 10.25 10.25 
--+ 10.50 10.55 
-.. 10.50 10.50 
--- 10.50 10.50 
ooo Ee ee 


HOG CARCASSES Bl* 





.. $16.67 $16.68 
coe BEAD 17.00 
--» 15.80 15.86 
-. 15.70 15.75 
-»- 15.70 15.75 
-+» 15.50 15.50 
5.50 15.70 
5.50 15.60 

5.50 15.5 
16.50 16.85 


VEAL CALVES 


.. -$16.10 
«+. 14.45 14.40 


Sins enesvene 5 12.25 








2 
12.25 


“= 


seed $16.19 
“ove 13 14.12 


iil wt 12.75 


13.00 
12.00 


bate 2eee 12.50 
eee . 13.00 


CANADIAN LIVESTOCK PRICES 


Same 

week 
1942 

$10.11 


$15.15 





13.75 
14.75 


grades are now on car- 
cass basis, quotations from Bl Grades; Grade A, 
$1.00 premium. 


$12.71 


WEEKLY INSPECTED KILL 


There was talk again of a ceiling on 
live hog prices last week and a sharp 
decline in prices was the result. In face 
of the price decline producers of hogs 
moved their supplies marketward as 
they feared continued declines in prices 
on the live market. The slaughter of 
hogs under federal inspection during the 
week ending April 16 showed a sharp 
increase over the previous week and was 
also larger than the corresponding week 
a year earlier. 


Cattle Calves Hogs Sheep 

New York area'.. 7,815 8,377 41,746 48,513 
Phila. & Bait.... 2,979 496 28,288 867 
Ohio-Indiana 

Pe se6éades 6,804 3,266 47,554 8,523 
Chicago® ........ 18,307 4,484 91,472 35,414 
St. Louis area*... 8,327 3,717 69,809 6,302 
Kansas City..... 11,029 2,585 33,949 21,651 
Southwest group*®. 13,004 892 57,206 41,289 
TTT 19,385 245 40,897 33,082 
Sioux City....... 8,940 56 «617,823 = =«:11,575 
St. Paul-Wis. 

OO _ssceeces 15,643 29,453 102,888 12,120 
Interior Iowa & 

So. Minn.” - 13,324 4,043 149,202 28,875 

BEEN cvccceers 125,647 57,614 680,834 238,211 
Total prev. week.138,404 58,444 622,790 236,233 


Total last year...160,698 86,435 653,519 290,246 


Includes New York City, Newark, and Jersey 
City. Includes Cincinnati and Cleveland, Ohio 
and Indianapolis, Ind. “Includes Elburn, Ill. ‘In- 
cludes St. Louis National Stockyards and East St. 
Louis, Ill., and St. Louis, Mo. ‘Includes So. St. 
Joseph, Wichita, Oklahoma City, and Ft. Worth. 
*Includes St. Paul, So. St. Paul, and Newport, 
Minn., and Madison and Milwaukee, Wis. ‘In- 
cludes Albert Lea and Austin, Minn., and Cedar 
Rapids, Des Moines, Ft. Dodge, Mason City, Mar- 
shalltown, Ottumwa, Storm Lake, and Waterloo, 
Iowa. 

Packing plants included in above tabulations 
slaughtered approximately the following per- 
centages of total slaughter under federal meat 
inspection during 1942: cattle 72%, calves 70%, 
hogs 74%, sheep and lambs 80%. 
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Men Wanted 





Position Wanted 


Equipment for Sale _ 





MAN WITH practical knowledge of beef packing, 
including labor, management, government reports, 
thorough and practical knowledge refrigeration and 
dry rendering. Some knowledge of electricity de- 
sired. For small to medium packing house. Per- 
manent position, fine salary, established business. 
Answers positively confidential. State age, experi- 
ence, salary expected. Write E. Fike, 3631 Shef- 
field, Chicago, Ill. 

WANTED—Salesmen and brokers by old estab- 
lished firm. Must have following among meat 
packers and sausage makers. Many territories 
now open. pom ee oll te become field managers. Bx- 
cellent opportunit Address W-311, THE NA- 
TIONAL PROV ISIONER, 407 8S. Dearborn St., Chi- 
cago. Ill. 

PLANT FOREMAN—with experience in meat 
packing and packaging of meats in glass. The 
Smithfield Ham & Products Co., Inc., Smithfield, 
Virginia. 

SAUSAGE MAKER, thoroughly experienced to 
take charge of sausage kitchen in Ohio Meat 
Plant. Excellent salary. W-315, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago, Ill. 
WANTED—Man familiar with manufacturing and 
sale of seasonings and cures for packing house 
products in Southwest. Excellent opportunity. 
W-317, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago, I 

















Meat Supplies Wanted 
HORSE MEAT WANTED 


Offerings solicited for boned cuts or carcasses 
WRITE, WIRE OR PHONE 


MARS KENNEL SUPPLY 


3011 N. Cicero Ave., Chicago © Pensacola 9851 

















BRANCH HOUSE manager, 20 years’ experience, 
draft-exempt, thorough and practical knowledge in 
merchandising all packinghouse products, all prod- 
uce items, also in the smoking of all smoked 
meat items. Available May first. W-306, THE 
NATIONAL PROVISIONER, 407 8. Dearborn St., 


Chicago, Il. 





Plants for Sale or Rent 





FOR SALE: Fully equipped sausage factory. Lo- 
eated in thriving defense area. Selling on account 
of owner wishing to retire W-316, THE NA- 


TIONAL PROVISIONER, 407 8S. Dearborn 8t., 
Chicago, Ill. 











No matter what you may want or need, your 
message will reach the entire packing industry 
in this section. Why not see for yourself by 
advertising on this page? You appeal directly 
to interested prospects. 





mommemmenes GET ACTION — | saitnesnmanenena 
NATIONAL PROVISIONER ‘’ CLASSIFIEDS‘ 








DEHYDRATORS—ATTENTION! 


FOR SALE: Dryers—various sizes an 

H.P.M. 500 and 250-ton Hydraulic — - 
Presses: 3—Vertical Cookers or Digesters, 10’ dia. 
x 4°10” high; 1—215 CE Mitts & — Il Hog: 
3—250-ton motor driven Ice Machines: 

of tons refrigeration pipe; 2—4x8 and 

Rolls; sausage equipment; power plant a Ln 
150 Large Wood Tanks. Inspect = stock at 3% 
Doremus Ave., Newark, N. J. Send us your {p. 
quiries. WHAT HAVE YOU FOR SALE. Consolj. 
dated Products Co., Inc., 14-19 Park Row, New 
York City, N. Y. 





BUFFALO CHOPPER, No. 38B, 175 bb. capacity, 
15 H.P., A.C. motor, direct connected, good cop. 

dition, $700.00; 200 lb. Stuffer, $250.00: Link Belt 

Slicing Machine with 1 H.P. motor, good condi. 

a, $300. 00. Peters Sausage Co., 5454 W. Vernor 
Hwy., Detroit, Michigan. 











X L ICE MACHINE, 6x6 self-contained anit 
valves, gauges included. Perfect condition. Schmidt 
Packing Co., Niles, Michigan. 





FOR SALE: Anco Hog Debairer; capacity @ to 
80 hogs per hour with 10 H.P. motor and cop- 
veyor; in good working condition and ready for 
shipment. Located in northeastern Ohio. W-$10, 
THE NATIONAL PROVISIONER, 407 8. Dear- 
born 8t., Chicago, Il. 





Equipment Wanted 





WE HAVE inquiries for good used Sausage Equip- 
ment, such as Stuffers, Grinders, Mixers, and 
Silent Cutters. Give us detailed description of 
machinery, age, make and capacity. Not inter- 
ested in junk. Phil Hantover, Inc., 1817 Balti- 
more Ave., Kansas City, Mo. 











THE NATIONAL PROVISIONER, INC. 
407 So. Dearborn Street 
Chicago, Illinois 


Please send me postpaid..........copies of Volume | 
“Meat Plant Refrigeration and Air Conditioning” at $1.50 


per copy. | enclose $........ 


PGMO cccccccccccccccc ccc eeecocccccceoccecosccos 
Perr Ty PrrrTrrrrrrrrrrrrerrrrrerre rit. 


City ccccccccccccccccccce MMOs ccccccccccccccccees 
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ooklet.... 


ing expense... “ 


“Increased Efficiency-Reduced Cost’ 


Says: Canada Packers Limited of St. Boniface, Manitobo 


“We forwarded one booklet to each of our branches and we have since 
had a reply from the manager at each branch stating that, in company 
with his engineer, they are going through the different lessons and 
already have learned sufficient to improve the efficiency of their 
refrigeration equipment, and at the same time to reduce the operat- 


“Meat Plant Refrigeration and Alr Conditioning” is THE NATIONAL PROVISIONE'S 


answer to a definite demand. The author of the articles and the man who revised the 


first thirty-seven lessons in the course is a meat plant engineer—an expert in packing 


Price postpaid, $1.50 per copy. 


The National Provisioner—April 24, 1943 


| 

| 

| 

house refrigerating problems. The articles in this new volume appear in lesson form ond 
| are designed to enable those interested in meat plant operation, as well as refrigeration, 
to acquire a practical working knowledge of this basic subject as well as fundamental 
| 

| 

| 

| 

| 

| 


Information essential to the worker who has ambitions beyond his present job. 


The first edition Is limited, be sure to fill out the coupon and mail your order todey. 


A National Provisioner Publication 
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meer ¢« PORK - 
HAMS - 












BACON - 
LARD * CANNED MEATS + 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 


Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 


VEAL + LAMB 


SAUSAGE 
Sheep, hog and beef casings 

















The Original Philadelphia Scrapple 


ohn J.Felin& Co. tne. 


Pork Packers 
“‘Glorified’”’ 


HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 











Rath’ 


Jrom the Land O’€@orn 


=——a——asaauuaua~ vprprrerereer? 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. WATERLOO, IowA 








Superior Packing Co. 
Quality 


IDE 
SS SD 
‘oH 
Ss SY 
> Ss 


Price Service 





Chicago St. Paul 











DRESSED BEEF 
BONELESS BEEF and VEAL 


THE E. KAHN’SSONSCO. 


CINCINNATI, O. 


‘‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 
J. W. Laughlin Earl McAdams Clayton P.Lee P.G. Gray Co. 
Harry L. Mechan 38 N. Delaware Ave. 1108 F. St.S.W. 148 State St. 
441 W. 13th St. 

















Carlots Barrel Lots 


PORK PRODUCTS —SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 





_ FRANK R. JACKLE 
Broker 


Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 











405 Lexington Ave. New York City 


























Liberty 
Bell Brand 





ALD- 


Hams—Bacon—Sausages—Lard—Scrapple 
E.G. VOGT & SONS, INC.—PHILADELPHIA, PA. 
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THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A 
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ADVERTISERS The National rove 


Armour and Company Jamison Cold Storage Door Co Specialty Mfrs. Sales Co. 


Stange, Wm. J., Co. _— 
Bemis Bro. Bag Co. .......2ee eens 33 Kahn's, E. Sons Co Stedman's Foundry & Machine d 
Kennett-Murray & Co 


Stevenson Cold Storage Door Co.. 
Superior Packing Co 

Svendsen, Sami S 

Swift & Co 





Cincinnati Butchers’ Supply Co 

Cincinnati Cotton Products Co Layne & Bowler, Inc 

Corn Products Sales Co Legg Packing Co., Inc., A. C 
Cudahy Packing Co Levi, Berth. & Co., Inc 


Diamond Crystal Salt Co Mayer, H. J., & Sons Co 
Dole Refrigerating Corp McMurray, L. H 

Du Pont de Nemours & Co., Inc.,E.|...27 Meyer, H. H. Packing Co 
Felin, John J., & Co., Inc pooname pela Verim Co 
Globe Co Morrell, John & Co 

Griffith Laboratories, Inc... Front Cover Morrison Hotel 





Ham Boiler Corp Niagara Blower Co Y 
Hormel, Geo. A & Co The firms listed here are in partner- 
Hottmann Machine Co Preservaline Mfg. Co ship with - pes! pebesipec 
‘ equipment t 1m t 
Hunter Packing Co : auanen they pbersey pitts 2 
Hygrade Food Products Corp —_ tees ee help you do your work more efficiently, _ 
obins, A. f., o., Inc more economically and to help you 7 
Industrial Chemical Sales Div., West make better products which you can ~ 
Virginia Pulp & Paper Co Salzman, Max, Inc. merchandise more profitably. Their . 
International Salt Co., Inc Schaefer Co., Willibald advertisements offer opportunities to 
’ Simmons Dairy Products, Ltd you which you should not overlosk 


Jackle, F. R Smith’s Sons Co., John E. . . Second Cover 








While every precaution is taken to insure accuracy, we cannot wuarantee against the possibility of a change or omission in this index 
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_ GOOD FOOD ¥ 


Main Office and Packing Plant 


Austin, Minnesota 
Frankfurters in 


Natural Cesings 

















HUNTER PACKING COMPANY. 


East St. Louis, Illinois 


BEEF - VEAL + PORK - LAMB 


CONSULT US \ y HUNTERIZED SMOKED AND CANNED HA 
BEFORE BUYING Q Se New York Office, 408 West 14th St., Paul Davis, 
OR SELLING Y 


William G. Joyce 
Boston, Mass. Washington, D. C 


HYGRADE FOOD PRODUCTS CORP. | acme %i es 


YL Philadelphia, Pa 
30 Church Street, New York, N. Y 
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